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T  O  T  H  E 


. Believe  1  have  attempted  a  Branch  of  Cookery  which  Nobody 
has  yet  thought  worth  their  while  to  write  upon :  But  as  1 
have  both  feen ,  and  found  by  Experience  that  the  Generality  of 
Servants  are  greatly  wanting  in  that  Point ,  therefore  1  have  taken 
upon  me  to  inftruEl  them  in  the  befl  Manner  I  am  capable  and  1 
dare  fay ,  that  every  Servant  who  can  but  read  will  be  capable  of 
making  a  tolerable  good  Cook ,  and  thofe  who  have  the  leajl  Notion 
of  Cookery  5  can't  mifs  of  being  very  good  ones . 


If  I  have  not  wrote  in  the  high ,  polite  Stile ,  1  hope  1  Jh all  be 
forgiven ;  for  my  Intention  is  to  inflruSf  the  lower  Sort ,  and 
therefore  muft  treat  them  in  their  own  Way.  For  Example ; 
when  I  bid  them  lard  a  Fowf  if  I  Jhould  bid  them  lard  with 
large  Lardoons ,  they  would  not  know  what  I  meant :  But  when 
I  fay  they  muft  lard  with  little  Pieces  of  Bacon ,  they  know 
what  I  mean .  So  hi  many  other  Things  in  Cookery ,  the  great 
Cooks  have  fuch  a  high  Way  of  expreffing  themfelves ,  that  the 
poor  Girls  are  at  a  Lofs  to  know  what  they  mean ;  And  in  all 
Receipt  Books  yet  printed 5  there  are  fuch  an  odd  fumble  of 
Things  as  would  quite  fpoil  a  good  Dijh  ;  and  indeed  fome  Things 
fo  extravagant ,  that  it  would  be  almoft  a  Shame  to  make  Ufe  of 
them ,  when  a  Dijh  can  be  made  full  as  good ,  or  better  without 
them.  For  Example ;  when  you  entertain  ten  or  twelve  People 9 
you  jhall  ufe  for  a  Cullis ,  a  Leg  of  Veal  and  a  Ham  ;  which , 
with  the  other  Ingredients ,  makes  it  very  expenftve ,  and  all  this 
anly  to  mix  with  other  Sauce.  And  again7  the  E fence  of  a  Ham 

for 
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for  Sauce  to  one  Difh  ;  when  1  will  prove  it  for  about  three  \hil- 
lings  I  will  make  as  rich  and  high  a  Sauce  as  all  that  wif  be , 
when  done.  For  Example  ;  take  a  large  deep  Stew-pan ,  Hdf  a 
Found  of  Bacon ,  Fat  and  Lean  together ,  cut  the  Fat  and  ay  it 
over  the  Bottom  of  the  Pan ;  then  take  a  Pound  of  Veal 5  hot  it 
into  thin  Slices ,  beat  it  well  with  the  Back  of  a  Knife ,  hy  it 
all  over  the  Bacon  ;  then  have  fix  Penny-worth  of  the  coarfe  lean 
Part  of  the  Beef  cut  thin  and  well  beat ,  lay  a  Layer  of  i\  all 
cvery  with  fame  Carroty  then  the  Lean  of  the  Bacon  cut  thin  and 
laid  over  that  ;  then  cut  two  Onions  and  Jlrew  over ,  a  Bundle  of 
Sweet  Herbs ,  four  or  five  Blades  of  Mace ,  fix  or  feven  Clcves y  a 
Spoonful  of  Whole  Pepper >  Black  and  White  together ,  Half  a 
Nutmeg  beat ,  a  Pigeon  beat  all  to  Pieces ,  lay  that  all  over ,  Half 
an  Ounce  of  Truffles  and  Morels >  then  the  reft  of  your  Beef  a 
good  Cruft  of  Bread  toafled  very  brown  and  dry  on  both  Sides  : 
You  may  add  an  old  Cock  beat  to  Pieces ;  cover  it  clofe ,  and  lei  it 
Jland  ever  a  flow  Fire  two  or  three  Minutes ,  then  pour  in 
boiling  Water  enough  to  fill  the  Pan ,  cover  it  clofe ,  and  let  it  flew 
till  it  is  as  rich  as  you  would  have  it ,  and  then  flrain  off'  all  that 
Sauce.  Put  all  your  Ingredients  together  againy  fill  the  Pan  with 
boiling  7Vatery  put  in  a  frejh  Onion ,  a  Blade  of  Maces  and  a 
Piece  of  Carrot  ;  cover  it  clofe ,  and  let  it  flew  till  it  is  as  flrong  as 
you  want  it.  This  will  be  full  as  good  as  the  Effence  of  a  Ham 
for  all  Sorts  of  Fowls ,  or  indejd  moft  Made-Dijbesy  mixed  with  a 
Glafs  of  7Viney  and  two  Gr  three  Spoonfuls  of  Catchup.  When  your 
jirft  Gravy  is  coof  Jkim  off  all  the  Fat ,  and  keep  it  for  Ufe. 
This  falls  far  floort  of  the  Expence  of  a  Leg  of  V eal  and  a  Ham >  and 
Gnfwers  every  Purpcfe  you  want. 

If  you  go  to  Market ,  the  Ingredients  will  not  come  to  above 
Half  a  Crown  ;  or ,  for  about  Eighteen-pence  you  may  onake  as 
much  good  Gravy  as  will  ferve  twenty  People.  Take  tivelve  penny¬ 
worth  of  coarfe  lean  Beef  which  will  he  fix  or  feven  Pounds ,  cut 
it  all  to  Pieces ,  flour  it  well ;  take  a  Quarter  of  a  pound  of  good 
Butter  y  put  it  into  a  little  Pot  Gr  large  deep  Stew-pany  and  put 
hi  your  Beef :  Keep  flirving  ity  and  zvhen  it  begins  to  look  a  little 
Brown y  pour  in  a  Pint  of  boiling  Water ;  Jlir  it  together ,  put  in 
a  large  Onion ,  a  Bundle  of  pweet  Herbs ,  two  or  three  Blades  of 
A  face,  five  or  fix  Cloves ,  a  Spoonful  of  whole  Pepper ,  a  Crufl  of 
Bread  toafled ,  and  a  Piece  of  Carrot ;  then  pour  in  four  or  five 
Eh < arts  of  ll'ater,  Jlir  all  together ,  cover  clofe ,  and  let  it  flew  till 
it  is  as  rich  as  you  would  have  it  ;  when  .enough ,  flrain  it  off ,  mix 
unto  it  two  or  three  Spoonfuls  of  Catchups  and  Half  a  Pint  of 
W'ttte  I  Vine. >  then  put  all  ike  Ingredients  together  again ,  and  put 
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in  two  Quarts  cf foiling  JVater,  cover%it  cl:/}  and  Id  it  bill  till  there 
is  about  a  Pint  ;  ftrain  it  off  well,  add  it  to  the  fir  ft,  and  give  it 
a  boil  all  together.  This  will  make  a  great  deal  of  rich  good 
Gravy, 


v, 

j 


rou  may  have  cut  the  thine,  according  to  what  Ufe  you  want 
it  for :  So  that  really  one  might  have  a  gent  eel  Entertainment  for 
the  Price  the  Sauce  of  one  T>rfh  comes  to.  But  if  Gentlemen  will 
have  French  Cooks,  they  miff  pay  for  French  Tricks. 


\ 


-^Frenchman,  in  bis  own  Country ,  wmld  drefs  a  fine  Dinner  of 
twenty  Dijhes ,  and  ail  genteel  and  Pretty ,  for  the  Expence  he  will 
put  an  Englifh  Lord  to  for  dr  effing  one  Dijk.  But  then  there  is 
the  Utile  petty  Profit.  I  have  beard  §f  a  Cook  that  ufed  fix  Pound 
cf  Butter  to  fry  twelve  Eggs  ;  when  every  Body  knows,  that  under - 
fiands  Cooking,  that  half  a  Pound  is  full  enough,  or  more  than  need 
be  ujed:  But  then  it  would  not  be  French.  So  much  is  the  blind 
Folly  of  this  Age,  that  they  would  rather  be  impos'd  on  by  a  F reach 
Booby,  than  give  Encouragement  to  a  good  Englifh  Cook! 


t 


I  doubt  1  jh all  not  gain  ike  Effeem  of  thofie  Gentlemen  :  How- 
l  ever ,  let  that  he  as  it  will ,  it  Utile  concerns  me  :  but  Jhould  I  be 
\  fo  ha  pi y  as  to  gain  ike  good  Opinion  of  my  own  Sex,  I  define  no 
)  more,  that  will  be  a  full  Recompense  for  all  my  Trouble  :  And  I 
1  only  beg  the  Favour  of  every  Lady  to  read  nr;  Book  throughout  be¬ 
fore  they  cer.furs  me,  and  then  I  fatter  myfelf  I  fall  have  their 
Approbation . 


1  fall  mi  take  upon  me  to  meddle  in  the  phyfeal  JVay  farther , 
than  two  Receipts  which  will  beef  life  to  ice  Publish  in  general: 
One  is  for  the  Bite  cf  a  Mad  Dog  ;  and  the  other,  if  a  Man  f could 
be  near  where  ike  Plague  is,  be  fall  be  in  no  Danger  ;  which,  if 
made  life  of,  would  be  found  cf  very  great  Service  to  thsfe  who  go 
Abroad . 


\  Nor  fall  I  take  upon  me  to  direct  a  Lady  in  the  O  economy  cf  her 
Family,  for  every  Miff  refs  does,  or  at  lead  ought  to  know  what  is 
rrnjl  proper  to  be  done  there  ;  therefore  I  fad.  not  filmy  Book  with 
a  deal  of  Ncnjer.  eof  that  Kind,  which  I  am  very  wed  efur' d  none 


will  have  Regard  to 


I  have  indeed  given  feme  of  my  Difies  F  reach  Names  to  eiifi 
iguiff  them ,  becaufe  they  are  hsemm  by  thsfe  Names  :  And  waerg 
there  is  great  J  arieio  cf  Difies  ana  a  large  Table  to  cover,  h  the r-a 
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mu  ft  be  Variety  of  Names  for  them',  and  it  matters  not  whether 
they  be  called  by  a  French,  Dutch  or  English  Name ,  fo  they  are 
goody  and  done  with  as  little  Expence  as  the  Dijh  will  allow  of 

Nor  fall  I  take  upon  me  to  direct  a  Lady  how  to  fet  out  her  Ta~ 
ble  ;  for  that  would  be  impertinent ,  and  lejfening  her  " Judgment  in 
tie  O  economy  of  her  Family.  I  hope  fhe  will  here  find  every  "Thing 
necejfary  for  her  Cooky  and  her  own  "Judgment  will  tell  her  how 
they  are  to  be  placed .  Nor  indeed  do  I  think  it  ivould  be  pretty  to 
fee  a  Lady's  Table  fet  out  after  the  Directions  of  a  Book. 

I  Jhall  fay  no  more,  only  hope  my  Book  will  an  fiver  the  Ends  I 
intend  it  for  $  which  is  tb  improve  the  Servants ,  and  fave  the  La~ 
dies  a  great  deal  of  Trouble . 
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CHAP.  I. 

Of  Roajlillg-f  Boilings  &c. 

THAT  profefs’d  Cooks  will  find  fault  with  touching  upon 
a  Branch  of  Cookery  which  they  never  thought  worth 
their  Notice,  is  what  I  expe£l :  However,  this  I  know. 
It  is  the  mo  ft  necefiary  Part  of  it ;  and  few  Servants  there  are, 
that  know  how  to  Roafl:  and  Boil  to  Perfe&ion. 

I  don’t  pretend  to  teach  profefs’d  Cooks,  but  my  defign  is  to 
Inftru£t  the  Ignorant  and  Unlearned  (which  will  likewife  be  of 
great  Ufe  in  all  private  Families)  and  in  fo  plain  and  full  a  Man¬ 
ner,  that  the  moft  illiterate  and  ignorant  Perfon,  who  can  but 
read,  will  know  how  to  do  every  Thing  in  Cookery  well. 

I  jfhall  firft  begin  with  Roaft  and  Boil’d  of  all  Sorts,  and  mu  ft: 
defire  the  Cook  to  order  her  Fire  according  to  what  £he  is  to 
drefs  ;  if  any  Thing  very  little  or  thin,  then  a  pretty  little  brisk 
Fire,  that  it  may  be  done  quick  and  nice :  If  a  very  large  Joint, 
then  be  fure  a  good  Fire  be  laid  to  cake.  Let  it  be  clear  at  the 
Bottom  ;  and  when  your  Meat  is  Half  done,  move  the  Dripping- 
pan  and  Spit  a  little  from  the  Fire,  and  ftir  up  a  good  brisk  Fire; 
for  according  to  the  Goodnefs  of  yoijr  Fire,  your  Meat  will  be 
done  leaner  or  later,  F 
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BEEF. 

IF  Beef,  be  fure  to  paper  the  Top,  and  bade  it  well  all  the 
Time  it  is  roafting,  and  throw  a  Handful  of  Salt  on  it.  When 
you  fee  the  Smoke  draw  to  the  Fire,  it  is  near  enough  ;  then  take 
off  the  Paper,  bafte  it  well,  and  drudge  it  with  a  little  Flour  to 
make  a  fine  Froth.  (Never  fait  your  roaft  Meat  before  you  lay  it 
to  the  Fire,  for  that  draws  out  all  the  Gravy.  If  you  would  keep 
it  a  few  Days  before  you  drefs  it,  dry  it  very  well  with  a  clean 
Cloth,  then  flour  it  all  over,  and  hang  it  where  the  Air  will  come 
to  it ;  but  be  fure  always  to  mind  that  there  is  no  damp  Place  a- 
boutit,  if  there  is,  you  muft  dry  it  well  with  a  Cloth.)  Take  up 
your  Me^t,  and  garnifli  your  Dift  with  nothing  but  Horfe-rad- 
difhe 


A 


MUTTON  and  LAMB. 

S  to  roafting  of  Mutton  ;  the  Loin,  the  Saddle  of  Mutton 
(which  is  the  two  Loins)  and  the  Chine  (which  is  the  two 
Necks)  muft  be  done  as  the  Beef  above  :  But  all  other  Sorts  of 
Mutton  and  Lamb  muft  be  roafted  with  a  quick  clear  Fire,  and 
without  Paper  ;  bafte  it  when  you  lay  it  down,  and  juft  before  you 
take  it  up,  and  drudge  it  wjth  a  little  Flour  5  but  be  fure  not  to 
ufe  too  much,  for  that  takes  away  all  the  fine  Tafte  of  the  Meat. 
Some  chnfe  to  skin  a  Loin  of  Mutton,  and  roaft  it  Brown  without 
Paper  :  But  that  you  may  do  juft  as  you  pleafe,  but  be  fure  always 
to  take  the  Skin  off  a  Breaft  of  Mutton. 


VEAL . 

A  S  to  Veal,  you  muft  be  careful  to  roaft  it  of  a  fine  Brown  ;  if 
a  large  Joint,  a  very  good  Fire  ;  if  a  fmall  joint,  a  pretty  lit¬ 
tle  brisk  Fire;  if  a  Fillet  or  Loin,  be  fure  to  paper  the  Fat,  that 
you  lofe  as  little  of  that  as  poflible.  Lay  it  fome  Diftance  from 
the  Fire  till  it  is  foaked,  then  lay  it  near  the  Fire.  When  you 
Jay  it  down,  bafte  it  well  with  good  Butter  ;  and  when  it  is  near 
enough  bafte  it  again,  and  drudge  it  with  a  little  Flour.  The 
Breaft  you  muft  roaft  with  the  Caul  on  till  it  is  enough  ;  and 
skewer  the  Sweetbread  on  the  Back-fide  of  the  Breaft.  When  it 
is  nigh  enough,  take  off  the  Caul,  bafte  it,  and  drudge  it  with  a 
little  Flour, 


PORK. 
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PORK. 

pORK  mu  ft  be  well  done,  or  it  is  apt  to  Surfeit.  When  you 
roaft  a  Loin,  take  a  fharp  Penknife  and  cut  the  Skin  acrofs, 
to  make  the  Crackling  eat  the  better.  The  Chine  you  muft  not 
cut  at  all.  The  beft  Way  to  roaft  a  Leg,  is  firft  to  parboil  it, 
then  skin  it  and  roaft  it ;  bafte  it  with  Butter,  then  take  a  little 
Sage,  fhied  it  fine,  a  little  Pepper  and  Salt,  a  little  Nutmeg,  and 
a  few  Crumbs  Of  Bread  ;  throw  thefe  over  it  all  the  Time  it  is 
roafting,  then  have  a  little  Drawn  Gravey  to  put  in  the  Difh  with 
the  Crumbs  that  drop  from  it.  Some  love  the  Knuckle  (lulled 
with  Onions  and  Sage  fhred  fmall,  with  a  little  Pepper  and  Salt, 
Gravy  and  Apple-Sauce  to  it.  This  they  call  a  Mock-Goofe. 
The  Spring,  or  Hand  of  Pork,  if  very  young,  roafted  like  a  Pig, 
eats  very  well,  otherwife  it  is  better  boiled.  The  Sparerib  fhould 
be  bailed  with  a  little  Bit  of  Butter,  a  very  little  Duft  of  Flour, 
and  fome  Sage  fhred  fmall  :  But  we  never  make  any  Sauce  to  it 
but  Apple-Sauce.  The  beft  Way  to  drefs  Pork  Griskins  is  to 
roak  them,  bafte  them  with  a  little  Butter  and  Crumbs  of  Bread, 
Sage,  and  a  little  Pepper  and  Salt.  Few  eat  any  Thing  with  thefe 
but  Muftard. 


To  Roajl  a  Pig. 

CPIT  your  Pig  and  lay  it  to  the  Fire,  which  muft  be  a  very 
^  good  one  at  each  End,  or  hang  a  fiat  Iron  in  the  Middle  of 
the  Grate.  Before  you  lay  your  Pig  down,  take  a  little  Sage  fhred 
fmall,  a  Piece  of  Butter  as  big  as  a  Walnut,  and  a  little  Pepper 
and  Salt,  put  them  into  the  Pig  and  few  it  up  with  coarfe  Thread, 
then  flour  it  all  over  very  well,  and  keep  flouring  it  till  the  Eyes 
drop  out,  or  you  find  the  crackling  hard.  Be  fure  to  fave  all  the 
Gravy  that  comes  out  of  it,  which  you  muft  do  by  fetting  Bafons 
or  Pans  under  the  Pig  in  the  Dripping-pan,  as  foon  as  you  find 
the  Gravy  begin  to  run.  When  the  Pig  is  enough,  ftir  the  Fire 
up  brisk;  take  a  coarfe  Cloth,  with  about  a  Quarter  of  a  Pound 
of  Butter  in  it,  and  rub  the  Pig  all  over  till  the  Craelding  is  quite 
crifp,  and  then  take  it  up.  Lay  it  in  your  Difh,  and  with  a  (harp 
Knife  cut  off  the  Head,  and  then  cut  the  Pig  in  two,  before  you 
draw  out  the  Spit.  *  Cut  the  Ears  off  the  Head  and  lay  at  each 
End,  and  cut  the  Under- Jaw  in  two  and  lay  on  each  Side:  Melt 
fome  good  Butter,  take  the  Gravy  you  faved  and  put  into  it,  boil 
it,  and  pour  it  into  the  Difh  with  the  Brains  bruifed  fine,  and  the 
Sage  mixed  all  together,  and  then  fend  it  to  Table. 
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Different  Sorts  of  Sauce  for  a  Pig. 

°KJ  O  W  you  are  to  obferve  there  are  feveral  Ways  of  making 
^  ^  Sc  uce  for  a  Pig.  Some  don’t  love  any  Sage  in  the  Pig,  only 
a  Cruft  of  Bread ;  but  then  you  fhould  have  a  little  dried  Sage 
rubbed  and  mixed  with  the  Gravy  and  Butter.  Some  love  Bread- 
Sauce  in  a  Bafon;  made  thus  :  Take  a  Pint  of  Water,  put  in  a 
good  Piece  of  Crumb  of  Bread,  a  Blade  of  Mace,  and  a  little  whole 
Pepper ;  boil  it  for  about  five  or  fix  Minutes,  and  then  pour  the 
Water  off:  Take  out  the  Spice,  and  beat  up  the  Bread  with  a 
good  Piece  of  Butter.  Some  love  a  few  Currants  boiled  in  it,  a 
Glafs  of  Wine,  and  a  little  Sugar  ;  but  that  you  mu  ft  do  juft  as 
you  like  it.  Others  take  Half  a  Pint  of  good  Beef  Gravy,  and  the 
Gravy  which  comes  out  of  the  Pig,  with  a  Piece  of  Butter  rolled 
in  Flour,  two  Spoonfuls  of  Catchup,  and  boil  them  all  together ; 
then  take  the  Brains  of  the  Pig  and  bruife  them  fine,  with  two 
Eggs  boiled  hard  and  chopped  Put  all  thefe  together,  with  the 
Sage  in  the  Pig,  and  pour  into  your  Difh.  It  is  a  very  good  Sauce. 
When  you  have  not  Gravy  enough  comes  out  of  your  Pig  with 
the  Butter  for  Sauce,  take  about  Half  a  Pint  of  Veal  Gravy  and  add 
to  it :  Or  ftew  the  Petty-Toes,  and  take  as  much  of  that  Liquor 
as  will  do  for  Sauce  mixed  with  the  other. 

To  Roq/i  the  Hind-Quarter  of  a  Pig,  Lamb  Fajhion . 

A  T  the  Time  of  the  Year  when  Houfe-Lamb  is  very  dear,  take 
the  Hind-Quarter  of  a  large  Pig  ;  take  off  the  Skin  and  roaft 
it,  and  it  will  eat  like  Lamb  with  Mint  Sauce,  or  with  a  Sailad, 
or  Seville  Orange.  Half  an  Hour  will  roaft  it 


To  Bake  a  Pig. 

|F  you  fhould  be  in  a  Place  where  you  cannot  roaft  a  Pig,  lay  it 
in  a  Difh,  Hour  it  all  over  very  well,  and  rub  it  over  with 
Butter ;  Butter  the  Difh  you  lay  it  in,  and  put  it  into  an  Oven. 
When  it  is  enough,  draw  it  out  of  the  Oven’s  Mouth,  and  rub  it 
over  with  a  buttery  Cloth  ;  then  put  it  into  the  Oven  again  till  it 
is  dry,  take  it  out  and  lay  it  in  a  Difh;  cut  it  up,  take  a  little 
Veal  Gravy,  and  take  off  the  Fat  in  the  Difh  it  was  bak’d  in, 
and  there  will  be  fome  good  Gravy  at  the  Bottom  ;  put  that  to  it, 
with  a  little  Piece  of  Butter  rolled  in  Flour  ;  boil  it  up,  and  put 
it  into  the  Difh  with  the  Brains  and  Sage  in  the  Belly.  Some  love 
a  Pig  brought  whole  to  Table,  then  you  are  only  to  put  what 
Sauce  vou  like  into  the  Difh. 

:  n 
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To  melt  Butter. 

I  N  melting  of  Butter  you  mu  ft  be  very  careful ;  let  your  Sauce- 
pan  be  well  tinn’d,  take  a  Spoonful  of  cold  Water,  a  little  Duft 
of  Flour,  and  your  Butter  cut  to  Pieces  :  Befure  to  keep  fhaking 
your  Pan  one  Way  for  fear  it  ftiould  oil  5  when  it  is  all  melted, 
let  it  boil,  and  it  will  be  fmooth  and  fine.  A  Silver  Pan  is  belt, 
if  you  have  one. 


To  Roajl  Geefe,  Turkies,  &c . 


.Xlf  HEN  you  roaft  a  Goofe,  Turky,  or  Fowls  of  any  Sort, 
’  *  take  care  to  finge  them  with  a  Piece  of  white  Paper,  and 
bafte  them  with  a  Piece  of  Butter ;  drudge  them  with  a  little 
Flour,  and  when  the  Smoke  begins  to  draw  to  the  Fire,  and  they 
look  plump,  bafte  them  again,  and  drudge  them  with  a  little 
Flour,  and  take  them  up. 


Sauce  for  a,  Goofe. 

O  R  a  Goofe  make  a  little  good  Gravy,  and  put  it  in  a  Bafon 
by  itfelf,  and  fome  Apple-Sauce  in  another. 


POR  a 
Onion 


Saudf for  a  Turky. 

T urky  good  Gravy  in  the  Difh,  and  either  Bread  or 
Sauce  in  a  Bafon. 


Sauce  for  Fowls. 

O  Fowls  you  lliould  put  good  Gravy  in  the  Difti,  and  either 
Bread  or  Egg  Sauce  in  a  Bafon. 


Sauce  for  Ducks. 


Sauce  for  Pheafants  and  Partridges. 

HEASANTS  and  Partridges  ftiould  have  Gravy  in  the 
Diih,  and  Bread  Sauce  in  a  Cup. 


Sauce  for  Larks. 


T  ARKS,  roaft  them,  and  for  Sauce  have  Crumbs  of  Bread 
done  thus  :  Take  a  Sauce-pan  or  Stew-pan  and  fome  Butter; 
when  melted,  have  a  good  Piece  of  Crumb  of  Bread,  and  rub  it 
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in  a  clean  Cloth  to  Crumbs,  then  throw  it  into  your  Pan  ;  keep 
firing  them  about  till  they  are  brown,  then  throw  them  into  a 
Sieve  to  drain,  and  lay  them  round  your  Larks. 


P 


To  Roafl  Woodcocks  and  Snipes. 

U  T  them  on  a  little  Spit  $  take  a  Round  of  a  Three- penny 
Loaf  and  toad  it  brown,  then  lay  it  in  a  Difh  under  the 
Birds,  bade  them  with  a  little  Butter,  and  let  the  Tail  drop  on 
the  Toad.  When  they  are  roafted  put  the  Toad  in  the  Difh,  lay 
the  Woodcocks  on  it,  and  have  about  a  Quarter  of  a  Pint  of  Gravy  5 
pour  it  into  the  Difh,  and  Let  it  over  a  Lamp  or  Cbaffing-difh  for 
three  Minutes,  and  fend  them  to  Table.  You  are  toobferve,  we 
never  take  any  Thing  out  of  a  Woodcock  or  Snipe. 

To  Road  a  Pigeon, 


*v  •  f  -* 


Qp  AK  E  fome  Parfley  fhred  fine,  a  Piece  of  Butter  as  big  as  a 
Walnut,  a  little  Pepper  and  Salt ;  tye  the  Neck  End  tight ; 
tye  a  String  round  the  Legs  and  Rump,  arid  faden  the  other  End 
to  the  Top  of  the  Chimney-piece  :  Bade  them  with  Butter,  and 
when  they  are  enough  lay  them  in  the  Difh,  and  they  will  fwim 
with  Gravy.  You  may  put  them  on  a  little  fmall  Spit,-  and  then 
tye  both  Ends  clofe. 

••  t/  ^  •  *  *  .  '  ■  *•  '  .  *  v 

To  Broil  a  Pigeon. 

H  E  N  you  broil  them,  do  them  in  the  fame  Manner,  and 
take  care  your  Fire  is  very  clear,  and  fet  your  Gridiron 
high,  that  they  may  not  burn,  and  have  a  littlr  melted  Butter  in 
a  Cup.  You  may  fplit  them,  and  broil  them  with  a  lirtle* Pepper 
and  Salt ;  and  you  may  road  them  only  with  a  little  Parfley  and 
Butter  in  the  Difh.  .  .  .. 

f  •  _ 

Directions  for  Geefe  and  Ducks. 

A  ~S  to  Geefe  and  Ducks,  you  fhould  have  fome  Sage  fhred  fine, 
'D**  and  a  little  Pepper  and  Salt,  and  put  them  into  the  Belly, 
but  never  put  any  Thing  into  Wild  Ducks. 

To  Roafl  a  Hare. 

<5“Tp  A  K  E  your  Hare  when  it  is  cas’d  and  make  a  Pudding  ;  take 
a  Quarter  of  a  Pound  of  Suet,  and  as  much  Crumbs  of 
Bread,  a  little  Parfley  fhred  fine,  and  about  as  much  Thyme  as 
will  lie  on  a  Six-pence,  when  fhred  ;  an  Anchovy  fhred  fmall,  a 

very 
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very  little  Pepper  and  Salt,  fome  Nutmeg,  two  Eggs,  and  a 
little  Lemon-peel:  Mix  all  this  together,  and  put  it  into  the  Hare. 
Sew  up  the  Belly,  fpit  it,  and  lay  it  to  the  Fire,  which  mull  be  a 
good  one.  Your  Dripping-pan  mult  be  very  clean  and  nice.  Put 
two  Quarts  of  Milk  and  Half  a  Pound  of  Butter  into  the  Pan  ; 
keep  baiting  it  all  the  while  it  is  roalting,  with  the  Butter  and 
Milk,  till  the  Whole  is  ufed,and  your  Hare  will  be  enovgh.  You 
may  mix  the  Liver  in  the  Pudding,  if  you  like  it.  You  mull  firft 
parboil  it,  and  then  chop  it  fine. 

Different  Sorts  of  Sauce  for  a  Hare. 

f  jp  A  K  E  for  Sauce,  a  Pint  of  Cream  and  Half  a  Pound  of  frefh 
•*-  Butter  ;  put  them  in  a  Sauce-pan,  and  keep  ftirring  it  with  a 
Spoon  till  all  the  Butter  is  melted,  and  the  Sauce  is  thick  ;  then 
take  up  the  Hare,  and  pour  the  Sauce  into  the  Dilh.  Another 
Way  to  make  Sauce  for  a  Hare,  is  to  make  good  Gravy,  thicken’d 
with  a  iittle  Piece  of  Butter  rolled  in  Flour,  and  pour  it  into  your 
Difh.  You  may  leave  the  Butter  out,  if  you  don’t  like  it,  and 
have  fome  Currant  Jelly  warm’d  in  a  Cup,  or  Red  Wine  and  Su¬ 
gar  boil’d  to  a  Syrup  :  Done  thus ;  take  Half  a  Pint  of  Red  Wine, 
a  Quarter  of  a  Pound  of  Sugar,  and  fet  over  a  flow  Fire  to  firnmer 
for  about  a  Quarter  of  an  Hour.  You  may  do  Half  the  Quantity 
and  put  it  into  your  Sauce-Boat  or  Bafon. 

To  Broil  Steaks. 

THIRST  have  a  very  clear  brisk  Fire ;  let  your  Gridiron  be  very 
**■  clean  ;  put  it  on  the  Fire,  and  take  a  Chaffing-difh  with  a  few 
hot  Coals  out  of  the  Fire:  Put  the  Difh  on  it  which  is  to  lay 
your  Steaks  on,  then  take  fine  Rump  Steaks  about  Half  an  Inch 
thick  ;  put  a  iittle  Pepper  and  Salt  on  them,  lay  them  on  the 
Gridiron,  and  (if  you  like  it)  take  a  Shalot  or  two,  or  a  fine 
Onion,  and  cut  it  fine  ;  put  it  into  your  Difh  :  Don’t  turn  your 
Steaks  till  one  Side  is  done,  then  when  you  turn  the  other  Side 
there  will  foon  be  a  fine  Gravy  lie  on  the  Top  of  the  Steak, 
which  you  muft  be  careful  not  to  loofe.  When  the  Steaks  are 
enough,  take  them  carefully  off  into  your  Difh,  that  none  of  the 
Gravy  be  loft  ;  then  have  ready  a  hot  Difh  or  Cover,  and  carry 
them  hot  to  Table,  with  the  Cover  on. 


Directions 
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Directions  concerning  the  Sauce  for  Steaks. 

T  F  you  love  Pickles  or  Horfe-reddiih  with  Steaks,  never  garnifh 
your  Difh,  becaufe  both  the  Garnifhing  will  be  dry,  and  the 
Steaks  will  be  cold,  but  lay  thofe  Things  on  little  Plates,  and 
carry  to  Table.  The  great  Nicety  is  to  have  them  hot  and  full 
of  Gravy. 

General  DireBiom  concerning  Broiling . 

A  S  to  Mutton  and  Pork  Steaks,  you  mull  keep  them  turning 
quick  on  the  Gridion,  and  have  ready  your  Difh  over  a 
Chaffing-difh  of  hot  Coals,  and  carry  them  to  Table  cover’d  hot. 
When  you  broil  Fowls  or  Pigeons,  always  take  Care  your  Fire  is 
clear,  and  never  bafte  any  Thing  on  the  Gridiron,  for  it  only 
makes  it  fmoak’d  and  burnt. 


General  DireBions  concerning  Boiling. 

A  S  to  all  Sorts  of  boil’d  Meats,  allow  a  Quarter  of  an  Hour  to 
every  Pound  ;  be  fure  the  Pot  is  very  clean,  and  skim  it  well, 
for  every  Thing  will  have  a  Scum  rife,  and  if  that  boils  down  it 
makes  the  Meat  black.  All  Sorts  of  frefh  Meat  you  are  to  put  in 
when  the  Water  boils,  but  fait  Meat  when  the  Water  is  cold. 


To  Boil  a  Ham. 


\K7  HEN  you  boil  a  Ham,  put  into  a  Copper,  if  you  hatfe 
^  *  one;  let  it  be  about  three  or  four  Hours  before  it  boils,  and 
keep  it  well  skim’d  all  the  Time  ;  then,  if  it  is  a  fmall  one,  one 
Hour  and  a  Half  will  boil  it,  after  the  Copper  begins  to  boil  ;  and, 
if  a  large  one,  two  Hours  will  do  :  For  you  are  to  confider  the 
Time  it  has  been  heating  in  the  Water,  which  foftens  the  Ham, 
and  makes  it  boil  the  fooner. 


To  Boil  a  Tongue. 

A  Tongue,  if  fait,  put  it  in  the  Pot  over  Night,  and  don’t  let  it 
*  boil  till  about  three  Hours  before  Dinner,  and  then  boil  all 
that  three  Hours  ;  if  frefh  out  of  the  Pickle,  two  Hours,  and  put 
it  in  when  the  Water  boils. 


To 
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To  Boil  Fowls  and  Houfe-Lamb. 

pOWLS  and  Houfe-Lamb  boil  in  a  Pot  by  themfelves,  in  a 
"  good  deal  of  Water,  and  if  any  Scum  rifes  take  it  ofF.  They 
will  be  both  Tweeter  and  whiter  than  if  boil’d  in  a  Cloth.  A  lit¬ 
tle  Chicken  will  be  done  in  fifteen  Minutes,  a  large  Chicken  in 
twenty  Minutes,  a  good  Fowl  in  Half  an  Flour,  a  little  Turky  or 
Goofe  in  an  Hour,  and  a  large  Turky  in  an  Flour  and  a  Half. 

Sauce  for  a  Boil'd  Turky. 

H  E  beft  Sauce  to  a  boil’d  T urky  is  this :  Take  a  little  Water, 
*  or  Mutton  Gravy,  if  you  have  it,  a  Blade  of  Mace,  an  Onion, 
a  little  Bit  of  Thyme,  a  little  Bit  of  Lemon-peek  and  an  An¬ 
chovy  ;  boil  all  thefe  together,  {train  them  through  a  Sieve,  melt 
Tome  Butter  and  add  to  them,  and  fry  a  few  Saulages  and  lay 
round  the  Difh.  Garnifh  your  Difh  with  Lemon. 

Sauce  for  a  Boil'd  Goofe. 

qAIJCE  for  a  boil’d  Goofa^muft  be  either  Onions  or  Cabbage, 
^  firft  boil’d,  and  then  ffew’d  in  Butter  for  five  Minutes. 


Sauce  for  Boil'd  Ducks  or  Rabbits. 

Op  O  boil’d  Ducks  or  Rabbits,  you  mufl  pour  boil’d  Onions  over 
them,  which  make  thus :  Take  the  Onions,  peel  them,  and 
boil  them  in  a  great  deal  of  Water;  fhift  your  Water,  then  let 
them  boil  about  two  Hours,  take  them  up  and  throw  them  into  a 
Cullender  to  drain,  then  with  a  Knife  chop  them  on  a  Board  ;  put 
them  into  a  Sauce-pan,  juft  fhake  a  little  Flour  over  them,  put  in 
a  little  Milk  or  Cream,  with  a  good  Piece  of  Butter;  fet  them 
over  the  Fire,  and  when  the  Butter  is  all  melted  they  are  enough. 
But  if  you  would  have  Onion  Sauce  in  Half  an  Flour,  take  your 
Onions,  peel  them,  and  cut  them  in  thin  Slices,  put  them  into 
Milk  and  Water,  and  when  the  Water  boils  they  will  be  done  in 
twenty  Minutes,  then  throw  them  into  a  Cullender  to  drain,  and 
chop  them  and  put  them  into  a  Sauce-pan  ;  fhake  in  a  little  Flour, 
with  a  little  Cream,  if  you  have  it,  and  a  good  Piece  of  Butter  ; 
ftir  all  together  over  the  Fire  till  the  Butter  is  melted,  and  they 
will  be  very  fine.  This  Sauce  is  very  good  with  roaft  Mutton, 
and  it  is  the  beft  Way  of  boiling  Onions, 

2  Tq 


10 


The  Art  of  Cookery , 


To  Roaft  Venifon. 

TAKE  a  Haunch  of  Venifon,  and  fpit  it ;  take  four  Sheets  of 
white  Paper,  butter  them  well,  and  rolh  about  your  Venifon, 
then  tye  your  Paper  cn  with  a  fmall  String,  and  bafte  it  very  well 
all  the  Time  it  is  R.oafting.  If  your  Fire  is  very  good  and  brisk, 
two  Hours  will  do  it ;  and,  if  a  fmall  Haunch,  an  Hour  and 
Half.  The  Neck  and  Shoulder  mu  ft  be  done  in  the  fame  Man¬ 
ner,  which  will  take  an  Hour  and  a  Half,  and  when  it  is  enough 
take  off  the  Paper,  and  drudge  it  with  a  little  Flour  juft  to  make  a 
Froth  ;  but  you  muft  be  very  quick,  for  fear  the  Fat  ftiould  melt* 
You  muft  not  put  any  Sauce  in  the  Difti,  but  what  comes  out  of 
the  Meat,  but  have  fome  very  good  Gravy  and  put  into  your 
Sauce-Boat  or  Bafon  :  You  muft  always  have  Sweet-Sauce  with 
your  Venifon  in  another  Bafon.  If  it  is  a  large  Haunch  it  will' 
take  two  Hours  and  a  Half. 

Different  Sorts  of  Sauce  for  Venifon. 

V  O  U  may  take  either  of  thefe  Sauces  for  Venifon :  Currant 
Jelly  warm’d  ;  or  Half  a  Pint  of  Red  Wine,  with  a  Quarter 
of  a  Pound  of  Sugar,  fimmer’d  over  a  clear  Fire  for  five  or  fix 
Minutes ;  or  Half  a  Pint  of  Vinegar,  and  a  Quarter  of  a  Pound  of 
Sugar,  fimmer’d  till  it  is  a  Syrup. 

To  Roajl  Mutton,  Venifon  Fajhion. 

^TpA  KE  a  Hind-Quarter  of  fat  Mutton,  and  cut  the  Leg  like 
a  Haunch;  lay  it  in  a  Pan  with  the  Back-Side  of  it  down, 
pour  a  Bottle  of  Red  Wine  over  it,  and  let  it  lye  twenty-four 
Hours,  then  fpit  it,  and  bafte  it  with  the  fame  Liquor  and  Butter 
all  the  time  it  is  Roafting  at  a  good  quick  Fire,  and  an  Hour 
and  a  Half  will  do  it.  Have  a  little  good  Gravy  in  a  Cup,  and 
Sweet-Sauce  in  another.  A  good  fat  Neck  of  Mutton  eats  finely  i 
done  thus. 


To  keep  Venifon  or  Hares  fweet ;  or  to  make  them 

frejh ,  when  they  fink . 

T  F  your  Venifon  be  very  fweet,  only  dry  it  with  a  Cloth,  and 
hang  it  where  the  Air  comes.  If  you  would  keep  it  any  Time, 
dry  it  very  well  with  clean  Cloths,  rub  it  all  over  with  beaten 
Ginger;  and  hang  it  in  an  airy  Place,  and  it  will  keep  a  great 
while.  If  it  ftinks,  or  is  mufty,  take  fome  luke-warm  W ater,  and 

wafh 
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wafh  It  clean;  then  take  frefh  Milk  and  Water  luke-warm,  and 
wafh  it  again ;  then  dry  it  in  clean  Cloths  very  well,  and  rub  it 
all  over  with  beaten  Ginger,  and  hang  it  in  an  airy  Place.  When 
you  roaft  it,  you  need  only  wipe  it  with  a  clean  Cloth  and  paper 
it,  as  before -mentioned.  Never  do  any  Thing elfe  to  Venifon, 
for  all  other  Things  fpoil  your  Venifon,  and  take  away  the  fine 
Flavour,  and  this  preserves  it  better  than  any  Thing  you  can  do. 
A  Hare  you  may  manage  juft  the  fame  Way. 

To  Roajl  a  Tongue,  or  Udder. 

pArboil  it  firft,  then  roaft  it,  ftick  eight  or  ten  Cloves  about  it ; 
**  bafte  it  with  Butter,  and  have  fome  Gravy  and  Sweet-Sauce. 
An  Udder  eats  very  well,  done  the  fame  Way. 

To  Roajl  Rabbits. 

I)  AST  E  them  with  good  Butter,  and  drudge  them  with  a 
"  little  Flour.  Half  an  Hour  will  do  them,  at  a  very  quick  clear 
Fire  ;  and,  if  they  are  very  fmall,  twenty  Minutes  will  do  them. 
Take  the  Liver,  with  a  little  Bunch  of  Parfley,  and  boil  them, 
and  then  chop  them  very  fiq.e  together.  Melt  fome  good  Butter, 
and  put  Half  the  Liver  and  Parfley  into  the  Butter;  pour  it  into 
the  Difti,  and  garnifh  the  Difh  with  the  other  Half.  Let  your 
Rabbits  be  done  of  a  fine  light  Brown. 


To  Roajl  a  Rabbit,  Hare  Fajhion . 

T  ARD  a  Rabbit  with  Bacon  ;  roaft  it  as  you  do  a  Flare,  2nd  it 
eats  very  well :  But  then  you  muft  make  Gravy-Sauce ;  but 
if  you  don’t  lard  it  White-Sauce. 


Turkies,  Pheafants,  &c.  may  be  Larded. 

O  U  may  lard  a  Turky,  or  Pheafant,  or  any  Thing, 
as  you  like  it. 


To  Roajl  a  Fowl,  Pheafant  Fajhion. 

I  F  you  fhould  have  but  one  Pheafant,  and  want  two  in  a  Difh, 
•*'  take  a  large  full-grown  Fowl,  keep  the  Head  on,  and  trufs  it 
juft  as  you  do  a  Pheafant ;  lard  it  with  Bacon,  but  don’t  lard  th^ 
Pheafant,  and  no  Body  will  know  it. 
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/&/#  obferved  in  Roajling. 

tN  the  firft  Place,  take  great  Care  the  Spit  be  very  clean  ;  and 
*  be  fure  to  clean  it  with  nothing  but  Sand  and  Water.  Waili 
it  clean,  and  wipe  it  with  a  dry  Cloth  ;  for  Oil,  Brick-dud,  and 
fuch  Things  will  fpoil  your  Meat. 

BEEF. 

fT1  O  road  a  Piece  of  Beef  of  about  ten  Pounds  will  take  an  Hout 
and  a  Half,  at  a  good  Fire.  Twenty  Pounds  Weight  will 
take  three  Hours,  if  it  be  a  thick  Piece  ;  but  if  it  be  a  thin  Piece 
of  twenty  Pounds  Weight,  two  Hours  and  a  Half  will  do  it ;  and 
foon,  according  to  the  Weight  of  your  Meat,  more  or  lefs.  Qb~ 
ferve ,  In  frody  W eather  your  Beef  will  take  Half  an  Hour  longer,,' 

MUTTON. 

A  Leg  of  Mutton  of  fix  Pounds  will  take  an  Hour  at  a  quick 
Fire  ;  if  frody  Weather  an  Hour  and  a  Quarter  ;  nine  Pounds, 
an  Hour  and  a  Half;  a  Leg  of  twelve  Pounds  will  take  two 
Flours  ;  if  frody,  two  Hours  and  a  Half  ;  a  large  Saddle  of  Mut¬ 
ton  will  take  three  Hours,  becaufe  of  papering  it;  a  fmall  Saddle 
will  take  Hour  and  a  Half,  and  foon,  according  to  the  Size  ;  a 
Bread  will  take  Half  an  Hour  at  a  quick  Fire;  a  Neck,  if  large, 
an  Flour ;  if  very  fmall,  little  better  than  Half  an  Hour  ;  a  Shoul¬ 
der  much  about  the  fame  Time  as  the  Leg. 


ORE. 

ip  ORK  mud  be  well  done.  To  every  Pound  allow  a  Quarter  of 
an  Hour:  For  Example;  a  Joint  of  twelve  Pounds  Weight 
three  Hours,  and  fo  on  ;  ir  it  be’ a  thin  Piece  of  that  Weight  two 
Hours  will  road  it. 

* 

Directions  concerning  Beef,  Mutton,  and  Pork. 

FI  E  S  E  three  you  may  bade  with  fine  nice  Dripping.  Be 
fure  your  I1' ire  be  very  good  and  br^k  ;  but  don’t  lay  your 
Meat  too  near  the  Fire,  for  fear  of  burning  or  fcorching. 
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VEAL. 

\T E  A  L  takes  much  the  fame  Time  reading  as  Pork  ;  but  be 
*  fare  to  paper  the  Fat  of  a  Loin  or  Fillet,  and  bade  your  Veal 
with  good  Butter. 

hOUS  E-LAM  B. 

1  Fa  large  Fore-Quarter,  an  Hour  and  a  Half;  if  a  fmali  one,  ari 
A  Hour.  The  Out-fide  mud  be  paper’d,  bafted  with  good  Bub 
ter,  and  you  muft  have  a  very  quick  Fire.  If  a  Leg,  about  three 
Quarters  of  an  Hour  ;  a  Neck,  Bread  or  Shoulder,  three  Quarter^ 
of  an  Hour  ;  if  very  fmali.  Half  an  Hour  will  do. 

A  P  I  G. 

T  F  jud  killed,  an  Hour  ;  if  killed  the  Day  before,  an  Hour  and  & 
Quarter  ;  if  a  very  large  one,  an  Hour  and  a  Half.  But  the 
bed  W ay  to  judge,  is  when  the  Eyes  drop  out,  and  the  Skin  is 
grown  very  hard  ;  then  you  mud  rub  it  with  a  coarfe Cloth,  with 
a  good  Piece  of  Butter  rolleAn  it,  till  the  Crackling  is  crifpi  and 
of  a  fine  light  Brown. 

A  HARE . 

\r  O  U  mud  have  a  quick  Fire.  If  it  be  a  final!  Hare,  put  three 
Pints  of  Milk  and  Haifa  Pound  of  frefh  Butter  in  the  Drip° 
ping~pan,  which  mud  be  very  clean  and  nice ;  if  a  large  one,  two 
Quarts  of  Milk  and  Half  a  Pound  of  frefh  Butter.  You  mud  bade 
your  Hare  well  with  this  all  the  Time  it  is  roading,  and  when  the 
Hare  has  foak’d  up  all  the  Butter  and  Milk  it  will  be  enough. 


A 


T  U  R  K  T. 


A  Middling  Turky  will  take  an  Hour;  a  very  large  one,  a  fa 
Hour  and  a  Quarter  ;  a  fmali  one,  three  Quarters  of  an  Hour* 
You  mud  paper  the  Bread  till  it  is  near  done  enough,  then  take 
the  Paper  off  and  froth  it  up.  Your  Fire  mud  be  very  good0 


A  G  0  0  S  E i 

B  S  E  R  V  E  the  fame  Rules* 
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FOWLS : 

A  Large  Fowl,  three  Quarters  of  an  Hour ;  a  middling  one9 
A  Half  an  Hour;  very  fmall  Chickens,  twenty  Minutes.  Your 
Fire  mull  be  very  quick  and  clear  when  you  lay  them  down, 

TAME  DUCKS . 

0  B  S  E  R  V  E  the  fame  Rules. 

WILD  DUCKS. 

TEN  Minutes  at  a  very  quick  Fire  will  do  them;  but  if  you 
love  them  well  done,  a  Quarter  of  an  Hour. 

TEAL ,  W  I  G  E  0  N,  &c. 

0  B  S  E  R  V  E  the  fame  Rules. 


E 


WOODCOCKS,  SNIPES 

PARTRIDGES i 

HEY  will  take  twenty  Minutes. 

%  ' 

PIGEONS  and  LARKS, 
qp  HEY  will  take  fifteen  Minutes  to  do  them. 


Directions  concerning  Poultry. 

F  your  Fire  is  not  very  quick  and  clear  when  you  lay  your 
Poultry  down  to  roaft,  it  will  not  eat  near  to  fweet,  or  look 
fo  beautiful  to  the  Eye. 

VV;  -  •  ^  / 

To  keep  Meat  hot . 

*"T'  FIE  bell:  Way  to  keep  Meat  hot,  if  it  be  done  before  your 
**  Company  is  ready,  is  to  fet  the  Difh  over  a  Pan  of  boiling 
Water;  cover  the  Difh  with  a  deep  Cover  fo  as  not  to  touch  the 
Meat,  and  throw  a  Cloth  over  all.  Thus  you  may  keep  your 
Meat  hot  a  long  Time,  and  it  is  better  than  over  roafling  and 
fpoiling  the  Meat.  The  Steam  of  the  Water  keeps  the  Meat  hot, 
and  don’t  draw  the  Gravy  gut,  or  dry  it  up  ;  whereas  if  you  fet  a 

i  Difh 
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Difli  of  Meat  any  Time  over  a  Chaffing-Difh  of  Coals,  it  will  dry 
up  all  the  Gravy,  and  fpoil  the  Meat. 

To  drefs  Greens,  Roots,  &c. 

A  L  W  A  YS  be  very  careful  that  your  Greens  be  nicely  pick’d 
and  wafh’d.  Youfhould  lay  them  in  a  clean  Pan  for  fear  of 
Sand  or  Duft,  which  is  apt  to  hang  round  wooden  VefTels.  Boil 
all  your  Greens  in  a  Copper  Sauce-pan  by  themfelves,  with  a  great 
Quantity  of  Water.  Boil  no  Meat  with  them,  for  that  difcolours 
them.  Ufe  no  Iron  Pans,  See.  for  they  are  not  proper  ;  but  let 
them  be  Copper,  Brafs  or  Silver. 

To  drefs  Spinach. 

pICK  it  very  clean,  and  wafh  it  in  five  or  fix  Waters  ;  put  it 
in  a  Sauce-pan  that  will  juft  hold  it,  throw  a  little  Salt  over 
it,  and  cover  the  Pan  clofe.  Don’t  put  any  Water  in,  but  fhake 
the  Pan  often.  You  muft  put  your  Sauce-pan  on  a  clear  quick 
Fire.  As  foon  as  you  find  the  Greens  are  fhrunk  and  fallen  to  the 
Bottom,  and  that  the  Liquor  which  comes  out  of  them  boils  up, 
they  are  enough.  Throw  them  into  a  clean  Sieve  to  drain,  and 
juft  give  them  a  little  Squeeze.  Lay  them  in  a  Plate,  and  never 
put  any  Butter  on  it,  but  put  it  in  a  Cup. 


To  drefs  Cabbages,  &c. 

Abbage,  and  all  Sorts  of  young  Sprouts,  muft  be  boiled  in  a 
^  great  deal  of  Water.  When  the  Stalks  are  tender,  or  fall  to 
the  Bottom,  they  are  enough;  then  take  them  oft',  before  they 
lofe  their  Colour.  Always  throw  Salt  into  your  Water  before  you 
put  your  Greens  in.  Young  Sprouts  you  fend  to  Table  juft  as  they 
are,  but  Cabbage  is  beft  chopp’d  and  put  into  a  Sauce-pan  with  a 
good  Piece  of  Butter,  ftirring  it  for  about  five  or  fix  Minutes,  till 
the  Butter  is  all  melted,  and  then  fend  it  to  T able. 

To  etrefs  Carrots, 

T  E  T  them  be  fc rap’d  very  clean,  and  when  they  are  enough 
rub  the;n  in  a  clean  Cloth,  then  flice  them  into  a  Plate,  and 
pour  fome  melted  Butter  over  them.  If  they  are  young  Spring 
Carrots,  Half  an  Hour  will  boil  them  ;  if  large,  an  Hour;  but 
dd  Sandwich  Carrots  will  take  two  Hours, 
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"To  drefs  Turnips, 

J  t-  ■ 

THEY  eatbeft  boil’d  in  the  Pot,  and  when  enough  take  theixi 
out  and  put  them  into  a  Pan  and  mafh  them  with  Butter  and 
a  little  Salt,  and  fend  them  to  Table.  But  you  may  do  them  thus ; 
pare  your  Turnips,  and  cut  them  into  Dice,  as  big  as  the  Top  of 
one’s  Finger ;  put  them  into  a  clean  Sauce-pan,  and  juft  cover  them 
with  Water  ;  when  enough  throw  them  into  a  Sieve  to  drain,  and 
put  them  into  a  Sauce-pan  with  a  good  Piece  of  Butter  ;  ftir  them 
over  the  Fire  for  five  or  fix  Minutes,  and  fend  them  to  Table. 

To  drefs  Par  imps, 

HEY  fhould  be  boil’d  in  a  great  deal  of  Water,  and  wheri 
you  find  they  are  foft  ( which  you  will  know  by  running  z 
Fork  into  them)  take  them  up,  and  carefully  fcrape  all  the  Dirt 
bff  them,  and  then  with  a  Knife  fcrape  them  all  fine,  throwing 
away  all  the  fticky  Parts  ;  then  put  them  into  a  Sauce-pan  with 
fome  Milk,  and  ftir  them  over  the  Fire  till  they  are  thick.  Take' 
great  Care  they  don’t  burn,  and  add  a  good  Piece  of  Butter  and  a 
little  Salt,  and  when  the  Butter  .is  melted  fend  them  to  Table. 

To  drefs  Brockala. 

Q  TRIP  all  the  little  Branches  off  till  you  come  to  the  top  one, 
^  then  with  a  Knife  peel  off  all  the  hard  outfide  Skin  which  is 
on  the  Stalks  and  little  Branches,  and  throw  them  into  Water. 
Have  a  Stew-pan  of  Water  with  fome  Salt  in  it:  When  it  boils 
put  in  the  Brockala,  and  when  the  Stalks  are  tender  it  is  enough, 
then  fend  it  to  Table  with  Butter  in  a  Cup.  The  French  eat  Oil 
and  V  inegar  with  it. 

To  drefs  Potatoes. 

\T  O  U  muft  boil  them  in  as  little  Water  as  you  can'  without 
x  burning  the  Sauce-pan.  Cover  the  Sauce-pan  clofe,  and  when 
the  Skin  begins  to  crack  they  are  enough  :  Drain  all  the  Water 
out,  and  let  them  ftand  covered  for  a  Minute  or  two ;  then  peel 
th  em,  lay  them  in  your  Plate,  and  pour  fome  melted  Butter  over 
them.  The  beft  Way  to  do  them  is,  when  they  are  peel’d  to  lay 
them  on  a  Gridiron  till  they  are  of  a  fine  Brown,  and  fend  them 
to  Table.  Another  Way  is  to  put  them  into  a  Sauce-pan  with 
fome  good  Beef  Dripping,  cover  them  clofe,  and  fhake  the  Sauce¬ 
pan  often  for  fear  of  burning  to  th?  Bottom:  When  they  are  of  a 
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fine  Brown  and  Crifp,  take  them  up  in  a  Plate,  then  put  them 
into  another  for  fear  of  the  Fat,  and  put  Butter  in  a  Cup. 

.  t 

To  drefs  Cauliflowers. 

Hp  AKE  your  Flowers,  cut  off  all  the  green  Part,  and  then  cut 
the  Flowers  into  four,  and  lay  them  in  Water  for  an  Hour : 
Then  have  fome  Milk  and  Water  boiling,  put  in  the  Cauliflowers, 
and  be  fure  to  skim  the  Sauce-pan  well.  When  the  Stalks  are 
tender,  take  them  carefully  up,  and  put  them  into  a  Cullender  to 
drain  ;  then  put  a  Spoonful  of  Water  into  a  clean  Stew-pan  with  a 
little  Dull  of  Flour,  about  a  Quarter  of  a  Pound  of  Butter,  and 
fhake  it  round  till  it  is  all  finely  melted,  with  a  little  Pepper  and 
Salt  ;  then  take  Half  the  Cauliflower  and  cut  it  as  you  would  for 
Pickling,  lay  it  into  the  Stew-pan,  turn  it,  and  fhake  the  Pari 
round.  Ten  Minutes  will  do  it.  Lay  the  flew’d  in  the  Middle 
of  }?our  Plate,  and  the  boil’d  round  it  ;  Pour  the  Butter  you  did 
it  in  over  it,  and  fend  it  to  Table* 

To  drefs  french  Beans. 

ip  I  R  ST  firing  them,  then  cut  them  in  two,  and  afterwards  a** 
crofs:  But  if  you  would  dp  them  nice,  cut  the  Bean  into  fuur, 
and  then  acrofs,  which  is  eight  Pieces ;  lay  them  into  Water  and 
Salt,  and  when  your  Pan  boils  put  in  fome  Salt  and  the  Beans: 
When  they  are  tender  they  are  enough ;  they  will  be  foon  done. 
Take  Care  they  don’t  lofe  their  fine  Green,  Lay  them  in  a  Plate, 
and  have  Butter  in  a  Cup. 

To  drefs  Artichokes. 

RING  off  the  Stalks,  and  put  them  into  the  Water,  cold 
*  ^  with  the  Tops  downwards,  that  all  the  Dull  and  Sand  may 
boil  out.  When  the  Water  boils,  an  Hour  and  a  Half  will  da 
them. 


To  drefs  Afparagus. 

CRAPE  all  the  Stalks  very  carefully  till  they  look  white, 
then  cut  all  the  Stalks  even  alike,  throw  them  into  Water  and 
have  ready  a  Stew-pan  boiling  :  Put  in  fome  Salt,  and  tye  the  Af¬ 
paragus  in  little  Bundles.  Let  the  Water  keep  boiling,  and  when 
they  are  a  little  tender  take  them  up.  If  you  boil  them  too  much 
you  lofe  both  Colour  and  Tafte.  Cut  the  Round  of  a  frnall  Loaf 
shout  Half  an  Inch  thick,  toaft  it  Brown  'on  both  Sides,  dip  it  in 

thfa 
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the  Afparagus  Liquor,  and  lay  it  in  your  Difli:  pour  a  little 
Butter  over  the  Toaft,  then  lay  your  Afparagus  on  the  Toaft  all 
round  the  Difti  with  the  white  Tops  outward.  Don't  pour  Butter 
over  the  Afparagus,  for  that  makes  them  greafy  to  the  Fingers, 
but  have  your  Butter  in  a  Bafon,  and  fend  it  to  Table, 


Directions  concerning  Garden  Things. 


MOST  People  fpoil  Garden  Things  by  over  boiling  them  : 

All  Things  that  are  Green  fhould  have  a  little  Crifpnefs, 
for  if  they  are  over  boil'd  they  neither  have  any  Sweetnefs  or 
Beauty. 


To  drefs  Beans  and  Bacon. 

\\J  HEN  you  drefs  Beans  and  Bacon,  boil  the  Bacon  by  itfelf 
^  *  and  the  Beans  by  themfelves,  for  the  Bacon  will  fpoil  the 
Colour  of  the  Beans.  Always  throw  fome  Salt  into  the  Water, 
and  fome  Parfley  nicely  pick'd.  When  the  Beans  are  enough 
(which  you  will  know  by  their  being  tender)  throw  them  into  a 
Cullender  to  drain:  Take  up  the  Bacon  and  skin  it;  throw  fome 
Rafpings  of  Bread  over  the  Top,  and  if  you  have  an  Iron  make  it 
red-hot  and  hold  over  it,  to  brown  the  Top  of  the  Bacon  :  If  you 
have  notone,  fet  it  before  the  Fire  to  brown.  Lay  the  Beans  in 
the  Difti,  and  the  Bacon  in  the  Middle  on  the  Top,  and  fend 
them  to  Table,  with  Butter  in  a  Bafon. 


To  make  Gravy  for  a  Turky,  or  any  Sort  of 

y  '  Fowls. 

^T^AKE  a  Pound  of  the  lean  Part  of  the  Beef,  hack  it  with  a 
Knife,  flour  it  well,  have  ready  a  Stew-pan  with  a  Piece  of 
frefh  Butter  :  When  the  Butter  is  melted  put  in  the  Beef,  fry  it 
till  it  is  brown,  and  then  pour  in  a  little  boiling  Water;  fhake  it 
round,  and  then  fill  up  with  a  Tea-kettle  of  boiling  Water:  Stir 
it  all  together,  and  put  in  two  or  three  Blades  of  Mace,  four  or 
five  Cloves,  fome  Whole  Pepper,  an  Onion,  a  Bundle  of  Sweet 
Herbs,  a  little  Cruft  of  Bread  baked  Brown,  and  a  little  Piece  of 
Carrot :  Cover  it  clofe,  and  let  it  fte\y  till  it  is  as  good  as  you 
would  have  it.  This  will  make  a  Pint  of  rich  Gravy. 


To  draw  Mutton,  Beef,  or  Veal  Gravy . 

A  K  E  a  Pound  of  Meat,  cut  it  very  thin,  lay  a  Piece  of 
Bacon  about  two  Inches  long,  at  the  Bottom  of  the  Stew-pan 
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or  Sauce-pan,  and  lay  the  Meat  on  it  :  Lay  in  fome  Carrot,  and 
cover  it  clofe  for  two  or  three  Minutes,  then  pour  in  a  Quart  of 
boiling  Water,  fome  Spice,  Onion,  Syveet  Herbs,  and  a  little  Cruft 
of  Bread  toafted  ;  let  it  do  over  a  flow  Fire,  and  thicken  it  with  a 
little  Piece  of  Butter  rolled  in  Flour.  When  the  Gravy  is  as  good 
as  you  would  have  it  feafon  it  with  Salt,  and  then  ft  rain  it  off. 
You  may  omit  the  Bacon,  if  you  diftike  it. 

To  burn  Butter  for  thickening  of  Sauce, 

CET  your  Butter  on  the  Fire,  and  let  it  boil  till  it  is  brown, 
then  fhake  in  fome  Flour,  and  ftir  it  all  the  Time  it  is  on  the 
Fire  till  it  is  thick.  Put  it  bye,  and  keep  it  for  Ufe.  A  little 
Piece  is  what  the  Cooks  ufe  to  thicken  and  brown  their  Sauce  ;  but 
there  are  few  Stomachs  it  agrees  with,  therefore  feldom  make  ufe 
of  it. 


To  make  Gravy. 

T  F  you  live  in  the  Country  where  you  can’t  always  have  Gravy 
Meat,  when  your  Meat  comes  from  the  Butcher  take  a  Piece 
of  Beef,  a  Piece  of  Veal,  and  a  Piece  of  Mutton  ;  cut  them  into  as 
fmall  Pieces  as  you  can,  and  take  a  large  deep  Sauce-pan  with  a 
Cover,  lay  your  Beef  at  Bottom,  then  your  Mutton,  then  a  very 
little  Piece  of  Bacon,  a  Slice  or  two  of  Carrot,  fome  Mace,  Cloves, 
Whole  Pepper  Black  and  White,  a  large  Onion  cut  in  dices,  a 
Bundle  of  Sweet  Herbs,  and  then  lay  in  your  Veal :  Cover  it  clofe 
over  a  very  flow  Fire  for  fix  or  feven  Minutes,  {baking  the  Sauce¬ 
pan  now  and  then;  then  fhake  fome  Flour  in,  and  have  ready 
fome  boiling  Water,  pour  it  in  till  you  cover  the  Meat  and  fome- 
thing  more  :  Cover  it  clofe,  and  let  it  ftew  till  it  is  quite  rich  and 
good  ;  then  feafon  it  to  your  Tafte  with  Salt,  and  then  ftrain  it  off. 
This  will  do  for  moft  Things. 


To  make  Gravy  for  Soops,  &c. 

Op  A  K  E  a  Leg  of  Beef,  cut  and  hack  it,  put  it  into  a  large 
earthen  Pan  ;  put  to  it  a  Bundle  of  Sweet  Herbs,  two  Onions 
ftuck  with  a  few  Cloves,  a  Blade  or  two  of  Mace,  a  Piece  of  Car¬ 
rot,  a  Spoonful  of  Whole  Pepper  Black  and  White,  and  a  Quart 
offtale  Beer:  Cover  it  with  Water,  tye  the  Pot  down  clofe  with 
Brown  Paper  rubbed  with  Butter,  fend  it  to  the  Oven,  and  let  it 
be  well  baked.  When  it  comes  Home,  ftrain  it  through  a  coarfe 
Sieve  ;  lay  the  Meat  into  a  clean  Difh  as  you  ftrain  it,  and  keep 
it  for  Ufe.  It  is  a  fine  Thing  in  a  Houfe,  and  will  ferve  for  Gravy, 

D  thicken’d. 
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thicken’d  with  a  Piece  of  Batter,  Red  Wine,  Catchup,  or  what¬ 
ever  you  have  a  mind  to  put  in,  and  is  always  ready  for  Soods  of 
moft  Sorts.  If  you  have  Peafe  ready  boil’d,'  your  Soop  will  foon 
be  made  :  or  take  feme  of  the  Broth  and  fome  Vermicelli ,  boil  it 
together,  fry  a  French  Roll  and  put  in  the  Middle,  and  you  have 
a  good  Soop.  You  may  add  a  few  Truffles  and  Morels,  or  Sal- 
lery  flew’d  tender,  and  then  you  are  always  ready. 

To  Bake  a  Leg  of  Beef. 

T>0  it  juft  in  the  fame  Manner  as  before  dire&ed  in  the  making 
^  Gravy  for  Soops,  &c.  and  when  it  is  baked,  ftrain  it  through 
a  coarfe  Sieve :  Pick  out  all  the  Sinews  and  Fat,  put  them  into  a 
Sauce-pan  with  a  few  Spoonfuls  of  the  Gravy,  a  little  Red  Wine, 
a  little  Piece  of  Butter  rolled  in  Flour,  and  fome  Muftard  ;  ftiake 
your  Sauce-pan  often,  and  when  the  Sauce  is  hot  and  thick,  difh 
it  up  and  fend  it  to  Table.  It  is  a  pretty  Difh. 

To  Bake  an  Ox’s  Head. 

O  juft  in  the  fame  Manner  as  the  Leg  of  Beef  is  diredled  to 
be  done  in  the  making  Gravy  for  Soops,  & c.  and  it  does  full 
as  well  for  the  fame  Ufes.  If  it  fhould  be  too  ftrong  for  any 
Thing  you  want  it  for,  it  is  only  putting  fome  hot  Water.  Cold 

W ater  will  fpoil  it. 


To  Boil  Pickled  Pork. 

E  fure  you  put  it  in  when  the  Water  boils.  If  a  middling 
Piece,  an  Hour  will  boil  it:  If  a  very  large  Piece,  an  Hour 
and  a  Half,  or  two  Hours.  If  you  bpil  pickled  Pork  too  long  it 

will  go  to  a  Jelly. 


CHAP, 
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CHAP.  II. 


-i 


Made-Dishes. 


To  drefs  Scotch  Collops. 


A  K  E  Veal,  cut  it  thin,  beat  it  well  with  the  Back  of  a  Knife 


1  or  Rolling-pin,  and  grate  fome  Nutmeg  over  them  ;  dip  them 
in  the  Yolk  of  an  Egg,  and  fry  them  in  a  little  Butter  till  they 
are  of  a  fine  Brown  ;  then  pour  the  Butter  from  them,  and  have  , 
ready  Half  a  Pint  of  Gravy,  a  little  Piece  of  Butter  rolled  in 
Flour,  a  few  Mufhrooms,  a  Glafs  of  White  Wine,  the  Yolk  of 
an  Egg,  and  a  little  Cream  mixt  together.  If  it  wants  a  little 
Salt  put  it  in.  Stir  it  all  together,  and  when  it  is  of  a  fine  Thick- 
nefs  dilh  it  up.  It  does  very  well  without  the  Cream,  if  you  have 
none  5  and  very  well  without  Gravy,  only  put  in  juil  as  much 
warm  Water,  and  either  Red  m  White  Wine. 

'MB 

To  drefs  White  Scdtch  Collops. 

O  not  dip  them  in  Egg,  but  fry  them  till  they  are  tender,  but 
not  Brown.  Take  your  Meat  out  of  the  Pan,  and  pour  all 
out,  then  put  in  your  Meat  again,  as  above,  only  you  mull  put 
in  fome  Cream. 

To  drefs  a  Fillet  of  Veal  with  Collops. 

FOR  an  Alteration,  take  a  fmall  Fillet  of  Veal,  cut  what  Col¬ 
lops  you  want,  then  take  the  Udder  and  fill  it  with  Force- 
Meat,  roll  it  round,  tye  it  with  a  Packthread  acrofs,  and  roaft  it; 
lay  your  Collops  in  the  Dilh,  and  lay  your  Udder  in  the  Middle. 
Garnifh  your  Difhes  with  Lemon. 


To  make  Force-Meat  Balls. 


N-  o  W  you  are  to  obferve,  that  Force-Meat  Balls  are  a  great 
Addition*  to  all  Made-Difhes,  made  thus :  'Fake  Half  a 
Pound  of  Veal,  and  Half  a  Pound  of  Sevvet,  cut  fine,  and  beat  iti 
a  Marble  Mortar  or  Wooden  Bowl;  have  a  few  Sweet  Herbs 
fhred  fine,  a  little  Mace  dry’d  and  beat  fine,  a  fmall  Nutmeg 
grated,  or  Half  a  large  one,  a  little  Lemon-peel  cut  very  fine,  a 
little  Pepper  and  Salt,  and  the  Yolks  of  two  Eggs ;  mix  all  thefe 
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well  together,  then  roll  them  in  little  round  Balls,  and  fome  in 
little  long  Balls  ;  roll  them  in  Flour,  and  fry  them  Brown.  If 
they  are  for  any  Thing  of  White  Sauce,  put  a  little  water  on  in  a 
Sauce-pan,  and  when  the  Water  boils  put  them  in,  and  let  them 
boil  for  a  few  Minutes,  but  never  fry  them  for  White  Sauce. 

Truffles  and  Morels,  good  in  Sauces  and  Soops. 

Hp  A  K  E  Half  an  Ounce  of  Truffles  and  Morels,  fimmer  them  in 
two  or  three  fpoonfuls  of  Water  for  ,a  few  Minutes,  then  put 
them  with  the  Liquor  into  the  Sauce.  They  thicken  both  Sauce 
and  Seop,  and  give  it  a  fine  Flavour. 

To  Stew  Ox-Palates. 

qTEW  them  very  tender :  Which  mull  be  done  by  putting 
them  into  cold  Water,  and  let  them  flew  very  foftly  over  a 
flow  Fire  till  they  are  tender,  then  cut  them  into  Pieces  and  put 
them  either  into  your  Made-Difh  or  Soop  ;  and  Cocks-combs  and 
Artichoke-bottoms,  cut  fmall,  and  put  into  the  Made-Difh. 
Garnifh  your  Difhes  with  Lemon,  Sweetbread  flew’d  for  White 
Difhes,  and  fry’d  for  Brow»  Ones,  and  cut  in  little  Pieces. 

i 

To  Ragoo  a  Leg  of  Mutton. 

TAK  E  all  the  Skin  and  Fat  off,  cut  it  very  thin  the  right  way 
*  of  the  Grain,  then  butter  your  Stew-pan,  and  fhake  fome 
Flour  into  it ;  flice  Half  a  Lemon  and  Half  an  Onion,  cut  them 
very  fmall,  a  little  Bundle  of  Sweet  Herbs,  and  a  Blade  of  Mace: 
Put  all  together  with  your  Meat  into  the  Pan,  ftir  it  a  Minute  or 
two,  then  put  in  fix  Spoonfuls  of  Gravy,  and  have  ready  an  An¬ 
chovy  minc’d  fmall ;  mix  it  with  fome  Butter  and  Flour,  flir  it 
all  together  for  fix  Minutes,  and  then  difh  it  up. 

To  make  a  Brown  Fricafey. 

XT  O  U  muff  take  your  Rabbits  or  Chickens  and  skin  them,  then 
J-  cut  them  into  fmall  Pieces,  and  rub  them  over  with  Yolks  of 
Eggs  ;  Have  ready  fome  grated  Bread,  a  little  beaten  Mace,  and 
a  little  grated  Nutmeg  mixt  together,  and  then  roll  them  in  it  ; 
put  a  little  Butter  into  your  Stew-pan,  and  when  it  is  melted  put 
in  your  Meat:  Fry  it  of  a  fine  Brown,  and  take  Care  they  don’t 
flick  to  the  Bottom  of  the  Pan,  then  pour  the  Butter  from  them* 
and  pour  in  Half  a  Pint  of  Gravy,  a  Glafs  of  Red  Wine,  a  few 

Mufhrooms, 
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MuFirooms,  or  two  Spoonfuls  of  the  Pickle,  a  little  Salt  (if 
wanted)  and  a  piece  of  Butter  rolled  in  Flour.  When  it  is  of  a 
fine  Thicknefs  difh  it  up,  and  fend  it  to  Table. 

To  make  a  White  Fricafey. 

O  U  may  take  two  Chickens  or  Rabbits,  skin  them  and  cut 
*  them  into  little  Pieces  ;  lay  them  into  warm  Water  to  draw 
out  all  the  Blood,  and  then  lay  them  in  a  clean  Cloth  to  dry  : 
Put  them  into  a  Stew  pan  with  Milk  and  Water,  flew  them  till 
they  are  tender,  and  then  take  a  clean  Pan,  put  in  Half  a  Pint  of 
Cream  and  a  Quarter  of  a  Pound  of  Butter  ;  Fir  it  together 
till  the  Butter  is  melted,  but  you  muF  be  fure  to  keep  it  Fining 
all  the  time  or  it  will  be  Greafey,  and  then  with  a  Fork  take  the 
Chickens  or  Rabbits  out  of  the  Stew-pan  and  put  into  the  Sauce¬ 
pan  to  the  Butter  and  Cream  :  Have  ready  a  little  Mace  dry’d  and 
beat  fine,  a  very  little  Nutmeg,  a  few  MuFirooms,  Flake  all  to¬ 
gether  for  a  Minute  or  two,  and  diFi  it  up.  If  you  have  no 
MuFirooms  a  Spoonful  of  the  Pickle  does  full  as  well,  and  gives 
it  a  pretty  Tartnefs.  This  is  a  very  pretty  Sauce  for  a  BreaF  of 
Veal  roaFed. 

To  Fricafey  Chickens,  Rabbits,  Lamb,  Veal,  &c » 

O  them  the  fame  W ay. 


A fecond  Way  to  make  a  White  Fricafey. 

"%T  OU  muft  take  two  or  three  Rabbits  or  Chickens,  skin  them, 
and  lay  them  in  warm  Water,  and  dry  them  with  a  clean 
Cloth  ;  put  them  into  a  Stew-pan  with  a  blade  or  two  of  Mace, 
a  little  Black  and  little  White  Pepper,  an  Onion,  a  little  Bundle 
of  Sweet  Herbs,  and  do  but  juF  cover  them  with  Water;  Few 
them  till  they  are  tender,  then  with  a  Fork  take  them  out,  Fra  in 
the  Liquor,  and  put  them  into  the  Pan  again  with  Half  a  Pint  of 
the  Liquor  at|d  half  a  Pint  of  Cre2m,  the  Yolks  of  two  Eggs 
beat  well.  Half  a  Nutmeg  grated,  a  Glafs  of  White  Wine,  a 
little  Piece  of  Butter  rolled  in  Flour,  and  a  Gill  of  MuFirooms ; 
keep  Firring  all  together,  all  the  while  one  way,  till  it  is  fmooth 
and  of  a  fine  thicknefs,  an d  then  diFi  it  up.  Add  what  you 
pleafe. 


A  Third 
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A  Third  Way  of  making  a  White  Fricafey. 


np  A  K  E  three  Chickens,  skin  them,  cut  them  into  fmall  Pieces ; 


that  is,  every  Joint  afunder,  lay  them  in  warm  Water  fora 
Quarter  of  an  Hour,  take  them  out  and  dry  them  with  a  Cloth, 
then  put  them  into  a  Stew-pan  with  Milk  and  Water,  and  boil 
them  tender ;  take  a  Pint  of  good  Cream,  a  Quarter  of  Pound 
of  Butter,  and  ftir  it  till  it  is  thick,  then  let  it  ftand  till  it  is  cool, 
and  put  to  it  a  little  beaten  Mace,  Half  a  Nutmeg  grated,  a  little 
Salt,  a  Gill  of  White  Wine,  and  a  few  Mufhrooms ;  ftir  all  toge¬ 
ther,  then  take  the  Chickens  out  of  the  Stew-pan,  throw  away 
what  they  are  boil’d  in,  clean  the  Pan,  and  put  in  the  Chickens 
and  Sauce  together :  Keep  the  Pan  fhaking  round  till  they  are 
quite  hot,  and  difh  them  up.  Garnifh  with  Lemon.  They  will 
be  very  good  without  Wine. 

To  Fricafey  Rabbits,  Lamb,  Sweetbreads,  or  Tripe. 

Y)0  them  the  fame  Way. 


Another  way  to  Fricafey  Tripe. 


A  K  E  a  piece  of  Double  Tripe,  cut  it  into  Slices  two  Inches 


A  long  and  Half  an  Inch  broad,  put  them  into  your  Stew-pan, 
and  fprinkie  a  little  Salt  over  them  ;  then  put  in  a  Bunch  of  Sweet 
Herbs,  a  little  Lemon-peel,  an  Onion,  a  little  Anchovy  Pickle, 
and  a  Bay  Leaf :  Put  all  thefe  to  the  Tripe,  then  put  in  juft  Wa¬ 
ter  enough  to  cover  them,  and  let  them  flew  till  the  Tripe  is  very 
tender  ;  then  take  out  your  Tripe  and  ftrain  the  Liquor  out,  Hired 
a  fpoonful  of  Capers,  and  put  to  them  a  Glafs  of  White  Wine, 
and  Half  a  pint  of  the  Liquor  they  were  ftew’d  in  :  Let  it  boil  a 
little  while,  then  put  in  your  Tripe,  and  beat  the  Yolks  of  three 
Eggs  %  put  into  your  Eggs  a  little  Mace,  two  Cloves,  a  little  Nut¬ 
meg  dry’d  and  beat  fine,  a  fmall  Handful  of  Parfley  pick’d  and 
fhred  fine,  a  Piece  of  Butter  roll’d  in  Flour,  and  a  Quarter  of  a 
Pint  of  Cream  ;  mix  all  thefe  well  together  and  put  them  into 
your  Stew-pan,  Keep  them  ftirring  one  Way  all  the  while,  and 
when  it  is  of  a  fine  thicknefs  and  fmooth,  difh  it  up,  and  garnifh 
the  Difh  with  Lemon.  You  are  to  obferve  that  all  Sauces  which 
have  Eggs  or  Cream  in  you  muft  keep  ftirring  one  way  all  the 
while  they  are  on  the  Fire,  or  they  will  turn  to  Curds.  You  may 
add  white  Walnut  Pickle,  or  Mufhrooms,  in  the  room  of  Capers, 
juft  to  make  your  Sauce  a  little  tart. 
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To  Ragoo  Hog’s  Feet  and  Ears. 

TAKE  your  Feet  and  Ears  out  of  the  Pickle  they  are  fous’d 
ln’  °r  boil  them  till  they  are  tender,  then  cut  them  into  little 
long  thin  Bits  about  two  Inches  long,  and  about  a  Quarter  of  an 
Inch  thick ;  put  them  into  your  Stew-pan  with  Half  a  Pint  of 
good  Gravey,  a  Glafs  of  White  Wine,  a  good  deal  of  Muftard  a 
good  Piece  of  Butter  rolled  in  Flour,  and  a  little  Pepper  and  Salt  • 

ftir  all  together  till  it  is  of  a  fine  Thicknefs,  and  then  difh 
it  up. 

Note,  They  make  a  very  pretty  Difh  fry ’d  with  Butter  and 
Muftaru,  and  a  little  good  Gravy,  if  you  like  it.  Then  onlv  cut 

the  Feet  and  Ears  in  two.  You  may  add  Half  an  Onion,'  cur 
fmall  5 

To  Fry  Tripe. 


CUT  your  Tripe  into  Pieces  about  three  Inches  long,  dip  them 
tn  the  Folk  of  an  Egg  and  a  few  Crumbs  of  Bread,  fry  them 

of  a  hne  Brown,  and  then  take  them  out  of  the  Pan  and  lay  them 
in  a  Dim  to  drain  ;  have  ready  a  warm  Difh  to  put  them  in,  and 
iendt  hem  to  Table,  with  Butter  and  Muftard  in  a  Cup. 


To  Stew  Tripe. 

C  H  T  'I  as  Tou  do  for  {ry'ng,  and  fet  on  fome  Water  in  a 
Sauce-pan,  with  two  or  three  Onions  cut  into  Slices,  and  fome 
Sak  ;  wnen  it  boils,  put  in  your  Tripe.  Ten  Minutes  will  boil 
it  oend_  it  to  1  able  with  the  Liqour  in  the  Difh,  and  the 
Onions  ;  nave  Butter  and  Muftard  in  a  Cup,  and  difh  it  up.  You 
may  put  in  as  many  Onions  as  you  like  to  mix  with  your  Sauce 
or  leave  them  quite  out,  juft  as  you  pleafe.  Put  a  little  Bundle 

of  Sweet  Herbs,  and  a  piece  of  Lemon-peel  into  the  Water,  when 
you  put  in  your  Tripe. 


A  Frtcafey  of  Pigeons. 


'J'  A  K  E  eighf  Pigeons,  new  kill’d,  cut  them  into  fmall  Pieces 
and  put  them  into  a  Stew  pan  with  a  Pint  of  Claret  and  a 


Pint  of  Water  ;  feafon  your  Pigeons  with  Salt  and  Pepper,  a  Blade 
or  two  of  Mace,  an  Onion,  a  Bundle  of  Sweet  Herbs,  a  good 

*  jCf  °\Butter  Juft  rolIed  in  a  very  little  Flour;  cover  it  clofe, 
and  let  them  flew  till  there  is  juft  enough  for  Sauce,  and  then  take 

out 
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out  the  Onion  and  Sweet  Herbs,,  beat  up  the  Yolks  of  three  Eggs, 
grate  Half  a  Nutmeg  in,  and  with  your  Spoon  pufh  the  Meat  all 
to  one  Side  of  the  Pan  and  the  Gravy  to  the  other  Side,  and  ftir 
in  the  Eggs ;  keep  them  ftirring  for  fear  of  turning  to  Curds,  and 
when  the  Sauce  is  fine  and  thick  fhake  all  together,  put  in  Half  a 
Spoonful  of  Vinegar,  and  give  them  a  fhake  ;  then  put  the’  Meat 
into  the  Difh,  pour  the  Sauce  over  it,  'and  have  ready  fome  Slices 
of  Bacon  toafted,  and  fry’d  Oyfters ;  throw  the  Oyfters  all  over, 
and  lay , the,  Bacon  round.  Garnifri  with  Lemon. 


A  Fricafey  of  Lambftones  and  Sweetbreads. 

jjf  A  V  E  ready  lome  Lambftones  blanched,  parboiled  and  fliced, 
and  flour  two  or  three  Sweetbreads  ;  if  very  thick,  cut  them 
in  two,  the  Yolks  of  fix  hard  Eggs  whole,  a  few  Piftaco  Nut 
Kernels,  and  a  few  large  Oyfters  :  Fry  thefe  all  of  a  fine  Brown, 
then  pour  out  all  the  Butter,  and  add  a  Pint  of  drawn  Gravy,  the 
Lambftones,  fome  Afparagus  Tops  about  an  Inch  long,  fome  gra¬ 
ted  Nutmeg,  a  little  Pepper  and  Salt,  two  Shalots  fhred  final], 
and  a  Glafs  of  White  Wine  ;  flew  all  thefe  together  for  ten  Mi¬ 
nutes,  then  add  the  Yolks  of  fix  Eggs -beat  very  fine,,  with  a  little 
White  Wine,  and  a  little  beaten  Mace;  ftir  all  together  till  it  is 
of  a  fine  Thicknefs,  and  then  difh  it  up.  Garnifh  with  Lemon. 


7b  Hajh  a  Calf’s  Head. 

T>  OIL  the  Head  almoft  enough,  then  take  the  heft  Half  and 
with  a  fharp  Knife  take  it  nicely  from  the  Bone,  with  the 
two  Eyes.  Jay  it  in  a  little  deep  Difh  before  a  good  Fire,  and 
take  great  Care  no  Afhes  fall  into  it,  and  then  hack  it  with  a. 
Knife  crofts  and  crofs ;  grate  fome  Nutmeg  all  over,  a  very  little; 
Pepper  and  Salt,  a  few  Sweet  Herbs,  fome  Crumbs  of  Bread,  and 
a  little  Lemon-peel  chopp’d  very  fine;  bade  it  with  a  little;! 
Butter,  then  bade  it  again  and  pour  over  it  the  Yolks  of  two h 
Eggs;  keep  the  Difh  turning  that  it  may  be  all  Brown  alike 
Cut  the  other  Half  and  Tongue  into  little  thin  Bits,  and  fet  on  ai 
P*nt  of  drawn  Gravy  in  a  Sauce- pan,  a  little  Bundle  of  Sweet  j 
Herbs,  an  Onion,  a  little  Pepper  and  Salt,  a  Glafs  of  Red  Wine,  ? 
and  two  Shalots  ;  boil  all  thefe  together  a  few  Minutes,  then  drain  j 
it  through  a  Sieve,  and  put  it  into  a  clean  Stew-pan  with  the  * 
Hath  :  Flour  the  meat  before  you  put  it  in,  and  put  in  a  few ft 
Mu-fh  rooms,  a  Spoonful  of  the  Pickle,  two  Spoonfuls  of  Catchup,  ; 
and  a  few  Truffles  and  Morels ;  ftir  all  thefe  together  for  a  few  j? 
Minutes,  then  beat  up  Half  the  Brains  and  ftir  into  the  Stew-pan, ,jj 
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and  a  little  Piece  of  Batter  rolled  in  Flour:  Take  the  other  Half 
of  the  Brains*  and  beat  them  up  with  a  little  Lemon-peel  cut  fine, 
a  little  Nutmeg  grated,  a  little  beaten  Mace,  a  little  Thyme  Ihred 
Small,  a  little  Parfley,  the  Yolk  of  an  Egg,  and  have  fonrre  good 
Dripping  boiling  in  a  Stew  pan  ;  then  fry  the  Brains  in  little 
Cakes  about  as  big  as  a  Crown-piece  :  Fry  about  twenty  Oyflers 
dipp’d  in  the  Yolk  of  an  Egg,  toaft  fome  Bices  of  Bacon,  fry  a 
few  Force-Meat  Balls,  and  have  ready  a  hot  Difh,  if  Pewter,  over 
a  few  clear  Coals  ;  if  China,  over  a  Pan  of  hot  Water  ;  pour  in 
jour  Hafir,  then  lay  in  your  toafted  Head,  throw  the  Force-Meat 
Balls  over  the  Plafli,  and  garni (h  the  Difh  with  fry’d  Oyfters, 
the  fry’d  Brains,  and  Lemon  ;  throw  the  reft  over  the  Hafir,  lay 
the  Bacon  round  the  Difh,  and  fend  if  to  Table. 


To  Idaffj  a  Calf  s  Head  White . 

TAKE  Half  a  Pint  of  Gravy,"  a  large  Wine-Glafs  of  White 
Wine,  a  little  beaten  Mace,  a  little  Nutmeg,  and  a  little  Salt ; 
throw  into  your  Hafir  a  few  Muflrroons,'  a  few  Truffles  and  Mo¬ 
rels  fifft  parboil’d,  a  few  Artichoke  Bottoms  and  Afparagus  Tops, 
if  you  have  them*  a  good  Piece  of  B fitter  rolled  in  Elour,  the 
Yolks  of  two  Eggs,  Half  a  Pint  of  Cream,  and  one  Spoonful  of 
Muflrfoom-Catchup  ;  ftir  all  together  very  carefully  till  it  is  of  a 
fine  Thieknefs,  then  pour  it  into'  your  Difh,  and  lay  the  other 
Half  of  the  Head  as  before  mentioned,  in  the  Middle*  and  gar¬ 
ni  ih  it  as  before  directed,'  with  fry’d  Oyfters,  Brains,  Lemon*  and 
Force-Meat  Balls  fry’d. 


To  Bake  a  Calf’s  Head. 

T  AKE  the  Plead,  pick  it  and  wafh  it  Very  clean  ;  take  an 
earthen  Difh  large  enough  to  lay  the  Head  on,  rub  a  little 
Piece  of  Butter  all  over  the  Difh,  then  fay  fome  long  Iron  Skewers 
acrofs  the  Top  of  the  Difh,  and  lay  the  Head  on  them  \  skewer 
up  the  Meat  in  the  Middle  that  it  don’t  lie  in  the  Difh,  then 
grate  fonie  Nutmeg  all  over  it,  a  few  fweet  Herbs  fhred  final), 
fome  Crumbs  of  Bread,  a  little  Lemon-peel  cut  fine,  and  then  flour 
it  all  over  ;  ftick  pieces  of  Butter  m  the  Eyes,  and  all  over  the 
Head,  and  flour  it  again  :  Let  it  be  well  baked,  and  of  a  fine 
Brown  ;  you  may  throw  a  little  Pepper  and  Salt  over  it,  and  put 
into  the  Difh  a  Piece  of  Beef  cut  fmall,  a  Bundle  of  Sweet  Herbs, 


an  Onion,  fome  Whofe  Pepper,  a  Blade  of  Mace,  two  Cloves,  a 
Pint  of  Water,  and  boil  the  Brains  with  fome  Sao;e  :  When  the 

'i  O 

Head  is  enough,  lav  it  on  a  Difh,  and  let  k  to  the  lure  to  keen 

>■  warm, 
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warm,  then  ftir  all  together  in  the  Diih,  and  boil  it  in  a  Sauce- 
■pan  ;  drain  it  off,  put  it  into  the  Sauce-pan  again,  add  a  Piece  of 
Butter  rolled  in  Flour,  and  the  Sage  in  the  Brains  chopp’d,  fine,  a 
Spoonful  of  Catchup,  and  two  Spoonfuls  of  Red  Wine,  boil  them 
.together,  and  take  the  Brains,  beat  them  well,  and  mix  them  with 
the  Sauce;  pour  it  info  the  Dfth,  and  fend  it  to  Table.  You  muff 
.  bake  the  Tongue  with  tfie  Plead, ,  apd  , don’t  cut  it  out.  Jt  wijl 
.lie  the  handfomer  in  the  Diih. 

To  Bake  a  Sheep’s  Head. 

TT'N  O  it  the  fame , Way,  and  it  eats  very  well  » 

Todrefsa  Lamb’s  Head. 

BOIL,  the  Head  and  Pluck  fender,  but  don’t  let  the  Liver  be 
too  much  done  *,  take  the  Head  up,  hack  it  crofs  and  crofs 
with  a  Knife,  grate  fome  Nutmeg  ever  it,  and  lay  it. in  a  Diih 
before  a  good  Fire  ;  then  grate  fome  Crumbs  of  Bread,  fome  Sweet 
Herbs  rubb’d,  a  little  Lemon-peel  chopp’d  fine,  a  very  little  Pep- 
,.pcr  and  Salt,  and  bade  it  with  a  little  Butter  ;  then  throw  a  little 
Hour  .over  it,  and  juft  before  it  is  dene  do  the  fame,  bafte  it  and 
-.ftrpdge_.it:  Take  Half  the  Liver,  the  Lights,  the  Heart  and 
.Tppgue5.  chop  them  very  Pmall,  with  fix  or  eight  Spoonfuls  of 
Gravy  or  Water  ;  fkft  {bake  fome  Flour  over  the  Meat,  and  ftir  .it 
together,  then  put  in  the  Gravy  on  Water,  a  good  Piece  of  Butter 
rolled  in  a  little  Flour,  a  little ,  Pepper  and  Salt,  and  what  runs 
from  the  Head  in  the  Diih ;  funnier  all  together  a  few  Minutes, 
and  add  Half  a  Spoonful  of  Vinegar,  pour  it  into  your  Diih,  lay 
.  the  Head  in  the  Middle  on  the  Mince-Meat,  have  ready  the  other 
iTJf  of  the  Liver  cut  thin,  with  fome  Slices  of  Bacon  broil’d,  and- 
lav  round  the  Plead,  Garnifh  the  Diih  with  Lemon,  and  fend  it 
,  to  Table c  , 

l] 

To  Ragco  a  Neck  of  Veal. 

C>U'T  a  Neck  of  Veal  into  Steak1-,  flatten,  them  with  a  Rolling' 

J  pin,  feafon  them  with  Salt,  Pepper,  Cloves  and  Mace,  lard 
them  with  Bacon,  Lemon-peel  and  Thyme,  dip  them  in  the  Yolks 
of  Eggs,  make  a  Sheet  of.ftrong  Cap-Paper  up  at  the  four  Corners 
in  the  Form  of  a  Dripping-pan,  pin,  up  the  Corners,  butter  the 
Paper,  and  alfo  the  Gridiron,  and  fet  it  over  a  Pure  of  Charcoal  ; 
put  it  in  your  Meat,  let  it  do  leifurely,  keep  it  baftmg  and  turning 

go  | 
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to  keep  in  the  Gravy,  and  when  it  is  enough  have  ready  Half  a 
Pint  of  ftrong  Gravy,  feafon  it  high,  put  in  Muflirooms  and  Pic¬ 
kles,  Force-Meat  Balls  dipp’d  in  the  Yolks  of  Eggs,  Oyfters 
ftew’d  and  fry ’d,  to  lay  round  ancPat  the  Top  of  your  Difh,  and 
then  ferve  it  up.  If  for  a  Brown  Ragoo, -put  in  Red  Wine.  Iffor 
a  White  One,  put  in  White  Wine,  wit  ho  the  Yolks  of  Eggs  beat 
up  with; two  or  three  Spoonfuls  of  Cream, 

To  Raged  a  Brea  ft  of  Veal.' 

O  I 

.c ^  ^  '  f  *  '  y* 

T  *AKE  your  Bread  of  Veal,  put  it  into  adarge  Stew-pan,  put' 
in  a  Bundle  of  Sweet  Herbs,  an  Onion,  fome  Black  and  White 
Pepper,  a  Blade  or  two  of  Mace,  two  or  three  Cloves,  a  very  little 
Piece  of  Lemon-peel,  and  juft  cover  it  with  Water  ;  when  it  is 
tender  take  it  up,  bone  it,  put  in  the  Bones,  boil  it  up  till  the 
Gravy  is  very  good,  then  ftrain  it  off,  and  if  you  have  a  little 
rich  Beef-Gravy  add  a  Quarter  of  a  Pint,  putin  Half  an  Ounce  of 
Truffles  and  Morels,  a  Spoonful  or  two  of  Catchup,  two  or  three- 
Spoonfuls  of  White  Wine,  and  let  them  all  boil  together  ;  in  the 
mean  Time  flour  the  Veal,  and' fry  itJtn  Butter  till  it  is  of  a  fine 
Brown,  then  drain  out  all  the  Butter  and  pour  the  Gravy  you  are- 
-  Boiling  to  the  Veal,-' with  a  few  Mufhrooms ;  boil  all  together  til! 
tlue  Sauce  is  rich  and  thick,  and  cut  the  Sweetbread  into  four.  A- 
few  Force-Meat  Balls  is  proper  in  it.  Lay  the  Veal  in  the  Diftv 
and  pour  the  Sauce  all  over  it.  Garnifli  with  Lemom 


tu 


to  Ragoo  a  Breaft  of  Veal. 

\g  O  U  may  bone  it  nicely,  flour  it,  and  fry  it  of  a  fme  Brown, 
then  pour  the  P  at  out  of  the  Pan,  and  the  Ingredients  as' 
above,'  with  the  Bones  when  enough,  take  it  out,  and  ftrain  the 
Liquor,  then  put  in  your  Meat  again,-  with  the  Ingredients,  as 
before  diredled. 


A  Breaft  of  Veal  in  Hodge-Podge'*  ' 

HP  AKE  a  Breaft  of  Veal,  cut  the  Brifcuit  into  little  Pieces,  and' 
every  Bone  afunder,  then  flour  it,  and  put  Half  a  Pound  of 
good  Butter  into  a  Stew-pan  ;  when  it  is  hot,  throw  in  the  Veal, 
try  it  all  over  of  a  fine  light  Brown,  and  then' have  ready  a  Tea- 
Kettle  of  Water  boiling,  pour  it  in  the  Stew  pan,  fill  it  up  and  ft  if 
it  round,  throw  in  a  Pint  of  Green  Peafe,  a  fine  Lettuce  whofe^ 
clean  wafti’d,  two  or  three  Blades  of  Mate,  a  little  Whole  Pepper 
ty’d  in  a  MuflinYRag,  a  little  Bundle-'  of  Sweet  Herbs,  a  ftnalb 
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Onion  ftuck  with  a  few  Cloves,  and  a  little  Salt :  Cover  it  clofe, 
and  let  it  flew  an  Hour,  or  till  it  is  boil’d  to  your  Palate,  if  you 
would  have  Soop  made  of  it ;  if  you  would  only  have  Sauce  to  eat 
with  the  Veal,  you  muff  flew  it  till  there  is  juft  as  much  as  you 
would  have  for  Sauce,  and  feafon  it  with  Salt  to  your  Palate  ;  take 
out  the  Onion,  Sweet  Herbs  and  Spipe,  and  pour  it  all  together 
into  your  Difh.  It  is  a  line  Difti.  If  you  have  no  Peafe,  pare 
three  or  four  Cucumbers,  fcoop  out  the  Pulp  and  cut  it  into  little 
Pieces,  and  take  four  or  five  Heads  of  Sellery,  clean  wafh’d,  and 
cut  the  white  Part  final! ;  when  you  have  no  Lettuces,  take  the 
little  Hearts  of  Savoys,  or  thp  little  young  Sprouts  that  grow  on  the 
old  Cabbage  Stalks  about  as  big  as  the  Top  of  3  our  Thumb. 

Notey  If  you  would  make  a  very  fine  Difh  of  it,  fill  the  In  fide 
of  your  Lettuce  with  Force-Meat,  and  tye  the  Top  clofe  with  a 
Thread  ;  ftew  it  till  there  is  but  juft  enough  for  Sauce,  fet  the 
Lettuce  in  the  Middle,  and  the  Veal  round,  and  pour  the  Sauce 
all  over  it.  Garnifh  your  Difti  with  rafp’d  Bread,  made  into 
Figures  with  your  Fingers.  This  is  the  cheapeft  Way  of  dreftipgj 
a  Bread:  of  Veal  to  be  good,  and  ferve  a  number  of  people. 

To  Collar  a  Bread  of  Veal. 

.  4.  .  :  '  '  V- 

HT  A  K  E  a  very  fharp  Knife,  and  nicely  take  out  all. the  Bones, 
*  but  take  great  Care  you  do  not  cut  the  Meat  through,  pick 
all  the  Fat  and  Meat  off  the  Bones,  then  grate  fome  Nutmeg  all 
over  the  Infide  of  the  Veal,  a  very  little  beaten  Mace,  a  little 
Pepper  and  Salt,  a  few  Sweet  Herbs  (bred  fmall,  fome  Parfiey, 
a  little  Lemon-peel  fhred  fmall,  a  few  Crumbs  of  Bread  and  the 
Bits  of  Fat  pick’d  off  the  Bones,  roll  it  up  tight,  ftick  one  Skewer 
in  to  hold  it  together,  hut  do  it  clever  that  it  (lands  upright  in 
the  Difh,  tye  a  Packthread  acrofs  it  to  hold  it  together,  (pit  it, 
then,  roll  the  Call  all  round  it,  and  roaft  it.  An  Hour  and  a 
Quarter  will  do  it.  When  it  has  been  about  an  Hour  at  the  Fire 
take  off  the  Caul,  drudge  it  with  Flour,  bafte  it  well  with  Frefh 
Butter  and  let  it  be  of  a  fine  Brown.  For  Sauce  take  Two  Pen¬ 
nyworth  of  Gravy  Beef,  cut  it  and  hack  it  well,  then  flour  it,  fry 
it  a  httle  Brown,  then  pour  into  your  Stew-pan  fome  boiling  Wa¬ 
ter,  ffir  it  well  together,  then  fill  your  Pan  two  Parts  full  of  Wa¬ 
ter,  put  in  an  Onion,  a  Bundle  of  Sweet  Herbs,  a  little  Cruft  of 
Bread  toafted,  two  or  three  Blades  of  Mace,  four  Cloves,  fome 
Whole  Pepper,  and  the  Bones  of  the  Veal ;  Cover  it  clofe,  and  let 
it  ftew  till  it  is  quite  rich  and  thick,  then  ftrajn  it,  boil  it  up 
again  with  I  ruffes  and  Morels,  a  few  Mufhroqms,  a  Spoonful  of 
Catchup,  tAQ  or  three  Bottoms  of  Artichokes,  if  you  have  them, 
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add  a  little  Salt,  juft  enough  to  feafon  the  gravy,  take  the  Pack? 
thread  off  the  Veal,  and  fet  it  upright  in  the  Difh  ;  cut  the  Sweet¬ 
bread  into  four,  and  broil  it  of  a  fine  Brown,  with  a  few  Force*- 
Meat  Balls  fry’d,  lay  thefe  round  the  Difh,  and  pour  in  theSauce? 
Gurnifh  the  Difh  with  Lemon  and  fend  it  to  Table. 


To  Collar  a  Breaft  of  Mutton. 


But  you  mull:  take 


Another  good  Way  to  drefs  a  Breaft  of  Mutton. 

OLL  AR  it,  as  before,  roaft  it,  and  bafte  it  with  Half  a  Pint 
of  Red  Wine,  and  when  that  is  all  foak’d  in,  bafte  it  well 
with  Butter,  have  a  little  good  Gravy,  fet  the  Mutton  upright  in 
the  Difn,  pour  in  the  Gravy,  have  Sweet  Sauce  as  for  Venifon, 
and  fend  it  to  Table.  Don’t  garnifli  the  Difh,  but  be  fure  to  take 
the  Skm  off  the  Mutton. 

The  Infide  of  a  Surloin  of  Beef  is  very  good  done  this  Way. 

If  you  don’t  like  the  Wine,  a  Quart  of  Milk,  and  a  Quarter  of 
a  Pound  of  Butter,  put  into  the  Drippingrpan,  does  full  as  well  tq 
bafte  it. 


/ 

To  Force  a  Leg  of  Lamb. 

\7L7  I T  H  a  ftiarp  Knife  carefully  takeout  all  the  Meat,  and 
*  ^  leave  the  Skin  whole  and  the  Fat  on  it,  make  the  Lean  you 
cut  out  into  Force-Meat  thus:  To  two  Pounds  of  Meat,  three 
Pounds  of  Beef  Sewet  cut  fine,  and  beat  in  a  Marble  Mortar  till  it 
is  very  fine,  and  take  away  all  the  Skin  of  the  Meat  and  Sewet, 
then  mix  with  ft  four  Spoonfuls  of  grated  Bread,  eight  or  ten 
Cloves,  five  or  fix  large  Blades  of  Mace  dry’d  and  beat  fine,  Half 
a  large  Nutmeg  grated,  a  little  Pepper  and  Salt,  a  littje  Lemon- 
peel  cut  fine,  a  very  ljttle  Thyme,  fome  Parfley,  and  four  Eggs  ; 
mix  all  together,  put  it  into  the  Skin  again  juft  as  it  was,  in  the 
fame  fhape5  few  it  up,  roaft  it,  bafte  it  with  Butter,  cut  the  Loin 
into  Steaks  and  fry  it  nicely,  lay  the  Leg  in  the  Difh  and  the 
Loin  round  it,  with  ftew’d  Cauliflower  (as  in  Page.  17)  all  round 
upon  the  Loin,  pour  a  Pint  of  good  Gravy  into  the  Difh,  and 
fend  it  to  Table.  If  you  don’t  like  the  Cauliflower,  it  may  be 
omitted. 


<  *** 
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''To  Boil  a  Les;  of  I  ,amb. 

O 

Y  ET  the  Leg  be  boil’d  very  white.  An  Hour  will  do  it.  Cut 
the  Loin  into  Steaks,  dip  them  into  a  few  Crumbs  of  Bread  and 
Egg,  fry  them  nice  and  brown,  boil  a  good  deal  of  Spinach  and 
lay  in  the  difh,  put  the  Leg  in  the  Middle,  lay  the  Loin  round 
it,  cut  an  Orange  in  four  and  garni fh  the  Difh,  and  have  Butter 
in  a  Cup.  Some  love  the  Spinach  boil’d,  then  drained,  put.  into 
a  Sauce-pan  with  a  good  Piece  of  Butter  and  ftew’d. 

To  Force  a  Large  Fowl. 

UT  the  Skin  down  the  Back,  and  carefully  flip  it  up  fo  as  to* 
take  out  all  the  Meat,  mix  it  with  one  Pound  of  Reef  Sewet,' 
cut  it  fmall,  and  beat  them  together  in  a  marble  Mortar;  take  a 
Pint  of  large  Oyfters  cut  fmall,  two  Anchovies  cut  final!,  one 
Bhalot  cut  fine,  a  few  Sweet  Herbs,  a  little  Pepper,  a  little  Nut¬ 
meg  grated,  and  the  Yolks  of  four  Eggs;  mix  all  together  and  lay 
this  on  the  Bones,  draw  over  the  Skin  and  few  up  the  Back,  put' 
the  Fowl  into  a  Bladder,  boil  it  an’  Hour  and  a  Quarter,  (tew 
home  Oyfters  in  good  Gravy  thicken’d  with  a  Piece  of  Butter 
rolled  in  blower,  take  the  Fowl  out  of  the  Bladder,  lay  it  in  your 
Difh  and  pour  the  Sauce  over  it.  Garnifh  with  Lemon. 

It  eats  much  better  roafted  with  the  fame  Saucs 


-y«r- 
-  Ifea  © 


To  Roajl  a  Turky  the  genteel  way . 

*J7  I ,R  S  T  cut  it  down  the  Back,  and  with  a  (harp  Penknife  bone 
**  it,  then  make  your  Force-Meat  thus :  Take  a  large  Fowl,  or  a' 
Pound  of  Veal,  as  much  grated  Bread,  half  a  Pound  of  Sewet  cut 
and  beat  very  fine,  a  little  beaten  Mace,  t w6  Cloves,  Half  aNut- 
ineg  grated,  about  a  large  Tea  Spoonful  of  Lemon-peel,  and  the 
Yolks  of  two  Eggs  ;  niix  all  together,  wTith  a  little  Pepper  and 
Salt,  fill  up  the  Places  where  the  Bones  came  out,  and' fill  the  Bo¬ 
dy,  that  it  may  look  juft  as  it  did  before,  few  up  the  Back,  and 
roaft  it.  You  may  have  Oyfter  Sauce,  Sellery  Sauce,  or  juft  as 
you  pleafe  ;  but  good  Gravy  in  the  Difh,  and"  garnifh  with  Lemon,' 
is  as  good  as  any  thing.  Be  fure  to  leave  the  Pinions  on. 

To  Stew  a  Turky  or  Fowl. 

|7  I  R  S  T  let  your  Pot  be  very  clean,  lay  four  clean  Skewers  at 
the  Bottom,  lay  your  Turky  or  Fowl  upon  them,  put  in  a 
Quart  of  Gravy,  take  a  Bunch  of  Sellery,-  cut  it  fmall,  and  wafh* 
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it  very  clean,  put  it  into  your  Pot,  with  two  or  three  Blades  of 
Mace,  let  it  flew  foftly  till  there  is  juft  enough  for  Sauce,  then 
add  a  good  Piece  of  Butter  roiled  in  Flower,  two  Spoonfuls  of  Red 
Wine,  two  of  Catchup,  and  juft  as  much  Pepper  and  Salt  as  will 
feafon  it,  Jay  your  Fowl  or  Turky  in  the  Difh,  pour  the  Sauce 
over  it,  and  fend  it'  to  Table.  If  the  Fowl  cr  Turky  is  enough 
before  the  Sauce,  take  up,  and  keep  it  hot  till  the  Sauce  is 
boil’d  enough,  then  put  it  in,  let  it  boil  a  Minute  or  two,  and  difh 
it  up. 

To  Stew  a  Knuckle  of  Veal. 

T>  E  fure  let  the  Pot  or-  Sauce-pan  be  very  .clean,  lay  at  the  Bat- 
J  tom  four  clean  wooden  Skewers,  wafh  and  clean  the  Knuckle 
very  well,  then  lay  it  in  the  Pot  with  two  or  three  Blades  of 
Mace,  a  little  Whole  Pepper,  a  little  Piece  of  Thyme,  a  fmali 
Onion,  a  Cruft  of  Bread,  and  two  Quarts  of  Water  ;  cover  it 
down  dole,  make  it  boil,  then  only  let  hmrner  for  two  Hours, 
and  when  it  is  enough  take  it  up,  lay  ai  a  Difh,  and  ft  rain  the 
*  Broth  over  it. 

•S- 

Another'  Way  to  Stew  a  Knuckle  of  Veal. 

.  - 1 

pLEAN  it  as  before  directed,  and  boil  it  till  there  is  juft 
c-J  enough  for  Sauce,  add  one  -Spoonful  of  Catchup,  one  of  Red 
Wine,  and  one  of  Walnut  Pickle,  fome  Truffles  and  Morels,  or 
fome  dry’d  Mu  ft;  rooms  cut  fmali;  boil  it  all  to^eth  r,  take  up  the 
Knuckle,  lay  it  in  a  Difn,  pour  the  Sauce  over  it,  and  fend  it  to 
Table. 

Note ,  It  eats  very  well  done  as  the  T urky,  before  directed. 


To  Ragoo  a  Piece  of  Beef. 


-  ^TpAKE  a.  large  Piece  of  the  Flank  which  has  Fat  at  the  Top 
*  cut  fquare,  or  any  Piece  that  is  all  Meat,  and  has  Fat  at  the 
•Top,  but  no  Bones.  -The  Rump  does  well.  Cut  all  nicely  oft’ 
the  Bone  (which  makes  fine  Soop).then  take  a  large  Stew-pan  and 
with  a  good  Piece  of  Butter  fry  it  a  little  Brown  all  over,  flouring 
your  Meat  well  before  you.  put  it  into  the  Pan,  then  pour  in  as 
,much  Gravy  as  will  cover  it,  made  thus:  take  about  a  Pound  of 
coarfe  Beef,  a  little  Piece  of  Veal  cut  fnpali,  a  Dandle  of  Sweet 
Herbs,  an  Onion,  fome  Whole  Black  Pepper  and  White  Pepper, 
two  or  three  krge  Blades  of  Mace,  four  or  five  Cloves,  a  Piece  of 
Carrot,  a  little  Piece  oi  Bacon  fteep’d  in  Vinegar  a  little  while,  a 
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Cruft 
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Cruft  of  Bread  toafted  brown  ;  put  to  this  a  Quart  of  Water,  and 
let  it  boil  till  Half  is  wafted.  While  this  is  making,  pour  a. 
Quart  of  boiling  Water  into  the  Stew-pan,  cover  it  clofe,  and  let 
it  be  ftewing  foftly,  when  the  Gravy  is  done  ftrai'n  it,  pour  if 
into  the  Pan  where  the  Beef  is,  take  an  Ounce  of  Truffles  and 
Morels  cut  finall,  fome  frefh  or  dry’d  Mufhrooms  cut  fmall,  two 
Spoonfuls  of  Catchup,  and  Cover  it  clofe  ;  let  all  this  flew  till 
the  Sauce  is  rich  and  thick,  then  have  ready  fome  Artichoke-bot¬ 
toms  cut  into  four,  and  a  few  pickled  Mufhrooms  ;  give  them  a 
Boil  or  two,  and  Whenyour  Meat  is  tender  and  your  Sauce  quite 
rkh,  lay  the  Meat  into  a  Difh  and  pour  the  Sauce  over  it.  You 
may  add  a  Sweetbread  cut  in  fix  Pieces,  a  Palate  ftew’d  tender 
cut  into  little  Pieces,  forr?e  Cox^  Combs,  and  a  few  Force-Meat1 
Balls.  Thefe  are  a  great  Addition,  but  it  will  be  good  without. 

Note ,  For  Variety  when  the  Beef  is  ready  and  the  Gravy  put 
to  it,  add  a  large  Bunch  of  Sellery  cut  fmall  and  wafhed  clean, 
two  Spoonfuls  of  Catchup,  and  a  Glafs  of  Red  WTne.  Omit  all 
the  other  Ingredients.  When  the  Meat  and  Sellery  are  tender,- 
and  the  Sauce  rich  and  good,  ferve  it  up.  It  is  aljfo  very  good 
this  Way  :  "Fake  fix  large  Cucumbers,  fcoop  out  the  Seeds,  pare 
them,  cut  them  into  Slices,  and  do  them  juft  as  you  do  the  Sel- 
lery. 


To  Force  the  Infide  of  a  Surloin  of  Beef. 


A  KE  a  fharp  Knife,  and  carefully  lift  up  the  Fat  of  the  Irr- 
**■  fide,  take  out  all  the  Meat  clofe  to  the  Bone,  chop  it  fmall/ 
take  a  Pound  of  Sewet  and  chop  fine,  about  as  many  Crumbs 
of  Bread,  a  little  Thyme  and  Lenlon-peeI;,  a  little  Pepper  and 
Salt,  Half  a  Nutmeg  grated,  and  two  Shalots  chopp’d  fine  ; 
all  together,  wfth  a  Glafs  of  Red  Wine,  then  put  it  into  the  fame 
Place,  cover  it  with  the  Skin  and  Fat,  fkewer  it  down  with  fine 
Skewers,  and  cover  it  with  Paper  ;  don’t  take  the  Paper  off  till; 
the  Meat  is  in  the  Difh.  Take  a  Quarter  of  a  Pint  of  Red  Wine/ 
two  Shalots  fhred  fmall,  boil  them,  and  pour  into  the  Difh,  with/ 
the  Gravy  which  comes  out  of  the  Meat  it  eats  well.  Spit  yout'J 
Meat  before  you  take  out  the  Infide. 


To  Force  the  Infide  of  a  Rump  of  Beef. 

XT  OU  may  do  it  juft  in  the  fame  manner,*  only  lift  up  the  out- 
fide  Skin,  take  the  Middle  of  the  Meat,'  and  do  as  before 
directed  ;  put  it  into  the  fame  Place,  and  with  fine  Skewers  put 
it  down  clofe. 

A  RrTd 
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A  Roll'd  Rump  of  Beef. 


c 


U  T  the  Meat  all  off  the  Bone  whole,  {lit  the  Infide  down 
from  Top  to  Bottom,  but  not  through  the  Skin,  fpread  it 
open,  take  the  Flefh  of  two  Fowls  and  Beef  Sewet,  an  equal 
Quantity,  and  as  much  cold  boiled  Ham,  if  you  have  it,  a  little 
Pepper,  an  Anchovy,  a  Nutmeg  grated,  a  little  Thyme,  a  good 
deal  of  Parfley,  a  few  Mufhrooms,  and  chop  them  all  together, 
beat  them  in  a  Mortar,  with  a  Half-Pint  Bafon  full  of  Crumbs  of 
Bread;  mix  all  thefe  together,  with  four  Yolks  of  Eggs,  lay  it 
into  the  Meat,  cover  it  up,  and  roll  it  round,  flick  one  Skewer  in, 
and  tye  it  with  a  Packthread  crofs  and  crofs  to  hold  it  together  ; 
take  a  Pot  or  large  Sauce-pan  that  will  juft  hold  ft,  lay  a  Layer 
of  Bacon  and  Layer  of  Beef  cut  in  thin  Slices,  a  Piece  of  Carrot, 
fome  Whole  Pepper,  Mace,  Sweet  Herbs,  and  a  large  Onion,  lay 
the  roll’d  Beef'  on  it,  juft  put  Water  enough  to  the  Top  of  the 
Beef,  cover  it  clofe,  and  let  it  flew  very  foftly  on' a  flow  fire  for 
eight  or  ten  Hours,  but  not  too  faft.  When  you  find  the  Beef 
tender,  which  you  will  know  by  running  a  Skewer  into  the  Meat, 
'  then  take  it  up,  cover  it  up  hot,  boil  the  Gravy  till  it  is  good, 
then  ftrain  it  off,  and  add  fome  Mufhrooms  chopp’d,  fome  TrufHes 
and  Morels  cut  fmall.,  two  Spoonfuls  of  Red  or  White  Wine,  the 
Yolks  of  two  Eggs,  and  aPiece  of  Butter  roil’d  in  Flour  ;  boil  it 
together,  fet  the  Meat  before  the  Fire,  bafte  it  with  Butter,  and 
throw  Crumbs  of  Bread  all  over  it  :  When  the  Sauce  is  enough, 
lay  the  Meat  into  the  Difh,  and  pour  the  Sauce  over  it.  Take 
care  the  Eggs  do  not  curd. 


To  Boil  a  Rump  of  Beef  the  French  Fajhion . 


Qp  A  K  E  a  Rump  of  Beef,  boil  it  Half  an  Hour,  take  it  up,  lay 
^  it  into  a  large  deep  Pewter  Difh  or  Stew-pan,  cut  three  or 
four  Gafhes  in  it  all  along  the  Side,  rub  the  Gaffes  with  Pepper 
and  Salt,  and  pour  into  the  Difh  a  Pint  of  Red  Wine,  as  much 
hot  Water,  two  or  three  large  Onions  cut  fmall,  the  Hearts  of 
eight  or  ten  Lettuces  cut  fmall,  and  a  good  Piece  of  Butter  rolled 
in  a  little  Flour  ;  lay  the  flefhy  Part  of  the  Meat  downwards, 
cover  it  clofe,  let  it  flew  an  Hour  and  a  half  over  a  Charcoal  Fire, 
or  a  very  flaw  Ccai  Fire.  Obferve,  that  the  Butcher  chops  the  Bone 
fo  clofe,  that  the  Meat  may  lie  as  flat  as  you  can  in  the  Difh. 

'  When  it.  is  enou 
the  Sauce  over  it. 


gh,  take  the  Beef,  lay  it  in  the  Difh,  and  pour 
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Note ,  When  you  do  it  iri  a  Pewter  Dilh,  it  is  befP  done  over  a 
ChaiHng  diih  of  hot  Coals,  with  a  Bit  or  two  of  Charcoal  to  keep* 
it  alive. 

Beef  Efcarlot . 

A  K  E  a  Brifcuit  of  Beef,  half  a  Pound  of  coarfe  Sugar,  twd 
Ounces  of  Bay  Salt,  a  Pound  of  common  Salt,  mix  all  toge¬ 
ther  and  rub  the  Beef,  lay  it  in  an  earthen  Pan,  and  turn  it  every 
Day.  It  may  lie  a  Fortnight  in  the  Pickle,  then  boil  it,  and  ferve 
it  up  either  with  Savoys,  or  a  Peafe  Pudding. 

Note,  It  eats  much  finer  cold,  cut  into  Slices,  and  fent  to  Table* 


Beef  a  la  Daub. 

O  U  may  take  a  Buttock  or  a  Rump  of  Beef,  lard  it,  fry  It 
*  Brown  in  fome  fweet  Butter,  then  put  it  into  a  Pot  that  wilh 
juft  hold  it ;  put  iiY  fome  Broth  or  Gravy  hot,  fome  Pepper,? 
Cloves,  Mace,  and  a  Bundle  of  Sweet  Herbs,  ftew  it  four  Hours, 
till  it  is  tender,  and  feafon  it  with  Salt ;  take  half  a,  Pint  of  Gravy 
two  Sweetbreads  cut  into  eight  Pieces,  fome  Truffles  and  Morels,-' 
Palates,  Artichoke- Bottoms  and  Mufhrooms,  boil  all  together, 
lay  your  Beef  into  the  Diih,  drain  the  Liquor  into  the  Sauce,/ 
and  boil  all  together.  If  it  is  not  thick  enough,  roll  a  Piece  of 
Butter  in  Hour,  and  boil  in  it.  Pour  this  all  over  the  Beef.  Take 
Force-Meat  roll’d  in  Pieces  half  as  long  as  ones  Finger,  dip  them 
into  Batter  made  with  Eggs,  and  fry  them  brown  ;  fry  fome  Sip¬ 
pets  dipped  into  Batter  cut  three-corner- ways,  dick  them  into  the 
Meat,  and  garni fh  with  the  Force-Meat. 

Beef  a  la  Mode  in  Pieces. 

OU  muft  tak®  a  Buttockof  Beef,  cut  it  into  two  Pound  Pie*cs5 
lard  them  with  Bacon,  fry  them  Brown,  put  them  into  a  Pot 
that  will  juft  hold  them,  put  in-  two  Quarts  of  Broth  or  Gravy,  a 
few  Sweet  Herbs,  an  Onion,  fome  Mace,  Cloves-,  Nutmeg,  Pep-  ' 
per  and  Salt;  when  that  is  done,  cover  it  clofe,  and  ftew  till  it  iV 
tender,  skim  off  all  the  Fat,  lay  the  Meat  in  the  Dilli,  and  drain" 
the  Sauce  over  it.  You  may  ferve  it  up  hot  or  cold. 

Beef  a  la  Mode ,  the  French  Way . 

TA  K  E  a  Piece  of  the  Buttock  of  Beef,  and  fome  fat  Bacon  cut 
into  little  loas;  Bits,  then  take  two  Tea  Spoonfuls  of  Salt,  one 
Tea  Spoonful  of  beaten  Pepper,  one  of  beaten  Mace,  and  one  of 
Nutmeg;  mi*  ail  together,  have  your  Larding-pins  ready,  firft 
dip.  the  Bacon  in  Vinegar,  then  roil  it  in  your  Spice,  and  lard 

you.r 
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your  Beef  very  thick  and  nice  ;  put  the  Meat  into  a  Pot  with  two 
or  three  large  Onions,  a  good  Piece  of  Letnon-peel,  a  Bundle  of 
Herbs,  and  three  or  four  Spoonfuls  of  Vinegar  ;  cover  it  down 
clofe,  and  put  a  wet  Cloth  round  the  Edge  ot  the  Cover  that  no 
Steam  can  get  out,  and  fet  it  over  a  very  flow  Fire :  When  you 
think  one  Side  is  done  enough,  turn  the  other,  and  cover  it  with 
the  Rind  of  the  Bacon ;  cover  the  Pot  clofe  again  as  before,  and 
when  it  is  enough  (which  it  will  be  when  quite  tender)  take  it  up 
and  lay  it  in  your  Difh,  take  off  all  the  Fat  from  the  Gravy,  and 
pour  the  Gravy  over  the  Meat.  If  you  chufe  your  Beef  to  be  Red, 
you  may  rub  it  with  Sain  petre  over  Night. 

Note ,  You  mud  take  great  Care  in  doing  your  Beef  this  Way 
that  your  Fire  is  very  flow  ;  it  will  take  at  lead  fix  Hours  doing  if 
the  Piece  be  any  thing  large.  If  you  would  have  the  Sauce  very 
rich,  boil  half  an  Ounce  of  Truffles  and  Morels  in  half  a  Pint  of 
good  Gravy  till  they  are  very  tender,  and  add  a  Gill  of  pickled 
Muihrooms,  or  frefh  ones  are  bed ;  mix  all  together  with  the 
Gravy  of  the  Meat,  and  pour  it  over  your  Beef.  You  mud  mind 
and  beat  all  your  Spices  very  fine;  and  if  vou  have  not  enough 
mix  fame  more,  according  to  the  Bigaefs  of  your  Beef 

Beef  Giives. 

A  K  E  a  Rump  of  Beef,  cut  it  into  Steaks  half  a  Quarter  long, 
*  about  an  Inch  thick,  let  them  be  fquare,  lay  on  fome  good 
Force-Meat  made  with  Veal,  roll  them,  tye  them  once  round  with 
a  hard  Knot,  dip  them  in  Egg,  Crumbs  of  Bread  and  grated  Nut« 
meg,  and  a  little,Pepper  and  Salt.  The  bed  Way  is  to  road  them, 
or  fry  them  Brown  in  frefh  Butter,  lay  them  every  one  on  a  Bay? 
Leaf,  and  cover  them  every  one  with  a  Piece  of  Bacon  toafted, 
have  fome  good  Gravy,  a  few  Truffles  and  Morels,  and  Mufti? 
rooms ;  boil  all  together,  pour  into  the  Difh,  and  fend  it  to  Table? 

Veal  Olives. 

HEY  are  gpo.d  done  the  fame  way,  only  roll  them  narrow  at 
one  End  and  broad  at  the  other.  Fry  them  of  a  fine  Brown. 
Omit  the  Bay-Leaf,  but  lay  little  Bits  of  Bacon  about  two  Inches 
long  on  them..  Thp  fame  Sauce.  Garnjfh  wTith  Lemon. 

Beef  Gallops? 

U  T  them  Into  thin  Pieces  about  two  Inches  long,  beat  them 
with  a  Back  of  a  Knife  very  we  1,  grate  fome  Nutmeg,  flour 
them  a  little,  lav  them  in  a  Stew-pan,  put  in  a  Pin; of  Water, 

F  i  ‘  half 
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half  an  Onion  cut  fmall,  a  little  Piece  of  Lemon-peal  cut  fmall, 
a  Bundle  of  Sweet  Herbs,  a  little  Pepper  and  Salt,  a  Piece  of  But¬ 
ter  rolled  in  a  little  Flour  :  Set  them  on  a  flow  Fire,  when  they 
begin  to  flmmer  Air  them  now  and  then  ;  when  they  begin  to  he 
hot,  ten  Minutes  will  do  them,  but  take  care  they  don’t  boil* 
Take  out  the  Sweet  Herbs,  pour  it  into  the  Difh,  and  fend  it  to 
Table. 


Note,  You  may  do  the  Infide  of  a  Surloin  of  Beef  in  the  fame 
manner  the  Day  after  it  is  roafted,  only  don’t  beat  them,  but  cut 
them  thin. 

N.  B .  You  may  do  this  Difh  between  two  Pewter  Difhes,  hang 
them  betweet  two  Chairs,  take  fix  Sheets  of  White-brown  Paper, 
tare  them  into  Slips,  and  burn  them  under  the  Diili  one  Piece  at  a 
Time. 

To  Stew  Beef  Steaks. 


Hp  A  K  E  Rump  Steaks,  pepper  and  fait  them,  lay  them  in  a 
Stew-pan,  pour  in  half  a  Pint  of  Water,  a  Blade  or  two  of 
Mace,  two  or  three  Cloves,  a  little  Bundle  of  Sweet  Herbs,  art 
Anchovy,  a  Piece  of  Butter  rolled  in  Flour,  a  Glafs  of  White 
Wihe,  and  an  Onion  ;  covet  them  clofe,  and  let  them  flew  foftly 
till  they  are  tender,  then  takeout  the  Steaks,  flour  them,  fry  them 
in  frefh  Butter,  and  pour  away  all  the  Fat,  drain  the  Sauce  they 
were  ftew’d  in,  and  pour  into  the  Pan  ;  tofs  it  all  up  together  till 
the  Sauce  is  quite  hot  and  thick.  If  you  add  a  Quarter  of  a  Pint 
of  Oyfters,  it  will  make  it  the  better.  Lay  the  Steaks  into  the 
Difh,  and  pour  the  Sauce  over  them.  Garnifh  with  any  Pickle 
you  like. 

To  Fry  Beef  Steaks. 

^T1  A  KE  Rump  Steaks,  beat  them  very  well  with  a  Roller,  fry 
**  them  in  half  a  Pint  of  Ale  that  is  not  bitter,  and  whilft  they 
are  frying  cut  a  large  Onion  fmall,  a  very  little  Thyme,  feme 
Parfley  fhred  fmall,  fome  grated  Nutmeg,  and  a  little  Pepper  and 
Salt  5  roll  all  together  in  a  Piece  of  Butter,  and  then  in  a  little 
Flour,  put  is  into  the  Stew-pan,  and  {hake  all  together.  When 
the  Steaks  are  tender,  and  the  Sauce  of  a  fine  Thicknefs,  difh  it 
up. 

Afecond  Way  to  Fry  Beef  Steaks. 

P  UT  the  Lean  by  itfelf,  and  beat  them  well  with  the  Back  of 
^  a  Knife,  fry  them  in  juft  as  much  Butter  as  will  moiflen  the 
Pan,  pour  out  the  Gravy  as  it  runs  out  of  the  Meat,  turn  them 
,  i  '  "  often. 
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often,  do  them  over  a  gentle  fire,  then  fry  the  Fat  by  itfelf  and 
lay  upon  the  meat,  and  put  to  the  Gravy  a  Glafs  of  Red  Wine, 
Half  an  Anchovy,  a  little  Nutmeg,  a  little  beaten  Pepper,  and  a 
Shalot  cut  finall ;  give  it  two  or  three  little  boils,  feafon  it  with 
Salt  to  your  Palate,  pour  it  over  the  Steaks,  and  fend  them  to 
Table, 

Another  Way  to  do  Beef  Steaks, 

pUT  your  Steaks,  Half  broil  them,  then  lay  them  into  a  Stew- 
^  pan,  feafon  them  with  Pepper  and  Salt,  juft  cover  them  with 
Gravy,  and  a  Piece  of  Butter  rolled  in  Flour ;  let  them  flew  for 
Half  an  Hour,  beat  up  the  Yolks  of  two  Eggs,  ftir  all  together  for 
two  or  three  Minutes,  and  then  ferve  it  up, 

A  pretty  Side-Dijh  of  Beef, 

T)  Q  A  S  T  a  tender  Piece  of  Beef,  lay  fat  Bacon  all  over  it  and 
^  roll  it  in  Paper,  bafte  it,  and  when  it  is  roafted  cut  about  two 
Pounds  in  thin  Slices,  lay  them  into  a  Stew-pan,  and  take  fix  large 
Cucumbers,  peel  them,  and  chop  them  fmall,  lay  over  them  a  lit¬ 
tle  Pepper  and  Salt,  flew  them  in  Butter  for  about  ten  Minutes,, 
then  drain  out  the  Butter,  and  ftiake  fome  Flour  over  them  $  tofs 
them  up,  pour  in  Half  a  Pint  of  Gravy,  let  them  ftew  tiil  they  are 
thick,  and  difti  them  up. 

To  drefs  a  Fillet  of  Beef, 

*  ■  ■  v 

T  T  is  the  Infide  of  the  Surloin  :  You  muft  carefully  cut  it  all 
-*■  out  from  the  Bone,  grate  fome  Nutmeg  over  it,  a  fe  w  Crumbs 
of  Bread,  a  little  Pepper  and  Salt,  a  little  Lemon-peel,  a  little 
Thyme,  fome  Parfley  ftired  fmall,  and  roll  it  up  right  ;  tye  it 
with  a  Packthread,  roaft  it,  put  a  Quart  of  Milk  and  a  Quarter  of 
a  Pound  of  Butter  into  the  Dripping-pan  and  bafte  it ;  when  it  is 
enough  take  it  up,  untye  it,  leave  a  little  Skewer  in  it  to  hold  it 
together,  have  a  little  good  Gravy  in  the  Di(h,  and  fome  Sweet 
Sauce  in  a  Cup,  You  may  bafte  it  with  Red  Wine  and  Butter,  if 
you  like  it  better,  or  it  will  do  very  well  with  Butter  only. 

Beef  Steaks  Rolled . 

Hp  AKE  three  or  four  Beef  Steaks,  fiat  them  with  a  Cleaver,  and 
make  a  force-Meat  thus :  Take  a  Pound  of  Veal  beat  fine  in  a 
Mortar,  the  Flefti  of  a  large  Fowl  cut  fmall,  Half  a  Pound  of  cold 
Ham  chopp’d  fmall,  the  Kidney-Fat  of  a  Loin  of  Veal  chopp’d 

fmall. 
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fmall,  a  Sweetbread  cut  in  little  Pieces,  an  Ounce  of  Truffles  and 
Morels  firft  ftew’d  and  then  cut  fmall,  fome  Parfley,  the  Yo  ks  of 
four  Eggs,  a  Nutmeg  grated,  a  very  little  Thyme,  a  little  Lemon- 
feel  cut  fine,  a  little  Pepper  and  Salt,  and  Half  a  Pint  of  Cream  ; 
jnix  all  together,  lay  it  on  your  Steaks,  roll  them  up  firm,  of  a 
good  fize,  and  put  a  little  Skewer  into  them,  put  them  into  the 
Stew  pan,  and  fry  them  of  a  nice  Brown  ;  then  pour  all  the  Fat 
quite  out,  and  put  in  a  Pint  of  good  -fry’d  Gravy  (as  in  Page  19) 
put  one  Spoonful  of  Catchup,  two  Spoonfuls  of  Red  Wine,  a  few 
Mufhrooms,  and  let  them  flew  for  a  Quarter  of  an  Hour.  Take 
up  the  (leaks,  cut  them  in  two,  lay  the  cut  Side  uppermoft,  and 
pour  the  Sauce  over  it.  Garnifh  with  Lemon. 

Note,  Before  you  put  the  force- Meat  into  the  Beef,  you  are  to 
flir  it  all  together  over  a  flow  Fire  for  eight  or  ten  Minutes. 


To  Stew  a  Rump  of  Beef, 

1  T  A V  I  N  G  boil’d  it  till  it  is  little  more  than  Half  enough, 
take  it  up,  and  peel  oft*  the  Skin  ;  take  Salt,  pepper,  beaten 
Mace,  grated  Nutmeg,  a  Handful  of  Parfley,  a  little  Thyme,, 
Winter-Savoury,  Sweet  Marjoram,  all  chopp’d  fine  and  mixt,  and 
fiuff  them  in  great  Holes  in  the  Fat  and  Lean,  the  reft  fpread  over 
it,  with  the  Yolks  of  two  Eggs;  fave  the  Gravy  that  runs  out, 
put  to  it  a  Pint  of  Claret,  and  put  the  Meat  into  a  deep  Pan,  pour 
the  Liquor  in,  cover  it  clofe,  and  let  it  bake  two  Hours,  then 
put  it  into  the  Difb,  pour  the  Liquor  over  it,  and  fend  it  to  Table. 

Another  Way  to  Stew  a  Rump  of  Beef 


yOU  muft  cut  the  Meat  off  the  Bone,  lay  it  in  your  Stew-pan, 

■  coyer  it  with  Water,  put  in  a  Spoonful  of  Whole  Pepper,  two 
Onions,  a  Bundle  of  Sweet  Herbs,  fome  Salt,  and  a  Pint  of  Red 
Wine;  cover  it  clofe,  fet  it  over  a  Stove  or  flow  Fire  for  four 
Hours,  fhaking  it  fometimes,  and  turning  it  four  or  five  Times  ; 
make  Gravy  as  for  Soap,  put  in  three  Quarts,  keep  it  ftirring  till 
Dinner  is  ready  :  T ake  ten  or  twelve  T urnips,  cut  them  into  Slices 
the  Broad  Way,  then  cut  them  into  four,  flour  them,  and  fey  them 
brown  in  Beef  Dripping.  Be  fure  to  let  your  Dripping  boil  be¬ 
fore  you  put  them  in,  then  drain  them  well  from  the  Fat,  lay  the 
Beef  into  yourSoop  Difli,  toafta  little  Bread  very  nice  and  brown, 
cut  in  three  Corner  Dice,  lay  them  into  the  Difh,  and  the  Turnips 
likewife,  ftrain  in  the  Gravy,  and  fend  it  to  'Fable,  if  you  have 
the  Convenience  of  a  Stove,  put  the  Pith  over  it  fqr  five  or  fix 
Minutes  |  it  gives  the  Liquor  a  fine  Flavour  of  the' Turnips, 
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makes  the  Bread  eat  better,  and  is  a  great  Addition.  Seafon  is 
With  Salt  to  your  Palate. 

Portugal  Beef, 1 

AKE  a  Rump  of  Beef,  cut  off  the  Bone,  cut  it  a  crofs,  ffour  ft, 
fry  the  thin  Part  Brown  in  Butter,  the  thick  End  duff  with 
Sewet,  boil’d  Cbefnuts,  an  Anchovy,  an  Onion,  and  a  little  Pep¬ 
per  ;  flew  it  in  a  Pun  of  drong  Broth,  and  when  it  is  tender  lay 
both  the  Fry’d  and  Stew’d  together  into  your  Difb,  cut  the  Fry’ci 
in  two  and  lay  on  each  Side  of  the  Stew’d,  drain  the  Gravy  it 
was  dew’d  in,  put  to  it  fome  Pickled  Gerkins  Chopp’d  and  boil’d 
Chefnuts,  thicken  it  with  a  Piece  of  Burnt  Butter,  give  it  twoor 
'  three  boils  up,  feafon  it  with  Salt  to  your  Palate,  and  pour  it  over 
the  Beef  Garnifli  with  Lemon. 

To  Stew  a  Rump  of  Beef,  or  the  Brifcmt,  the 

French  Way. 

fi*Tl  AEEa  Rump  of  Beef,  put  it  into  a  little  Pot  that  will  hold 
!  ,  it,  cover  it  with  Water,  put  on  the  Cover,  let  it  dew  an 
Hour,  but  if  a  Brifcuit  two  Hours;  skim  it  clean,  then  flafh  the 
Meat  with  a  Knife  to  let  out  the  Gravy,  put  in  a  little  beaten  Pep¬ 
per,  fome  Salt,  four  Cloves,  with  two  or  three  large  Blades  of 
Mace  beat  fine,  fix  Onions  lliced,  and  Haifa  Pint  of  Red  Wine; 
cover  it  clofe,  let  it  dew  an  Hour,  then  put  in  two  Spoonfuls  of 
Capers  or  Aftertion  Buds  pickled,  or  Broom  Buds,  Chop  them* 
1  wo  Spoonfuls  of  Vinegar  and  two  Verjuice;  boil  fix  Cabbage 
Lettuces  in  Water,  then  put  them  in  the  Pot,  put  in  a  Pint  o£ 
good  Gravy,  let  all  dew  together  for  Half  an  Hour,  skim  all  the 
Fat  off,  lay  the  Meat  into  the  Dilh,  and  pour  the  red  over  it, 
have  ready  fome  Pieces  of  Bread  cut  three  Corner  wavs,  and  fry’d 
Crifp,  dick  them  about  the  Meat,  and  garnifli  them.  When 
)ou  put  in  the  Cabbage,  put  with  it  a  good  Piece  of  Butter  rolled 
in  Flour. 


To  Stew  Beef  Gobbets. 

E  T  any  Piece  of  Beef,  except  the  Leg,  cut  it  in  Piecds  about 
the  Bignefs  of  a  Pullet’s  Egg,  put  them  in  a  Stew-pan,  cover 
them  with  Water,  let  them  dew,  skim  them  clean,  and  when  they 
have  dew’d  an  Hour  take  Mace,  Cloves,  and  Whole  Pepper  tyM 
in  a  Mufiin  Rag  loofe,  fume  Sellerv  cut  fmall,  put  thim  into  the 
Pan  with  fume  Salt,  T urnips  and  Carrots,  par’d  and  cut  in  Sliced, 
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a  little  Parfley,  a  Bundle  of  Sweet  Herbs,  and  a  large  Cruft  of 
Bread.  You  may  put  in  an  Ounce  of  Barley  or  Rice,  if  you  like 
it.  Cover  it  clofe,  and  let  it  flew  till  it  is  tender  ;  take  out  the 
Herbs,  Spices  and  Bread,  and  have  ready  fry’d  a  French  Roll  cut 
in  four.  Difh  up  all  together,  and  fend  to  Table. 

Beef  Royal. 


TAKE  a  Surioin  of  Beef,  or  a  large  Rump,  bone  it  and  beat 
it  very  well,  then  lard  it  with  Bacon,  feafon  it  all  over  with 
Salt,  Pepper,  Mace,  Cloves,  and  Nutmeg,  all  beat  fine,  fome  Le¬ 
mon-peel  cut  fmall,  and  fome  Sweet  Herbs ;  in  the  mean  Time 
make  a  ftrong  Broth  of  the  Bones,  take  a  Piece  of  Butter  with  at 
little  Flour,  brown  it,  put  in  the  Beef,  keep  it  turning  often  till  it 
is  Brown,  then  ftrain  the  Broth,  put  all  together  into  a  Pot,  put 
in  a  Bay-Leaf,  a  few  Truffles,  and  fome  Ox  Palates  cut  fmall ; 
€Over  it  clofe,  and  let  it  flew  till  it  is  tender,  take  out  the  Beef, 
skim  off  all  the  Fat,  pour  in  a  Pint  of  Claret,  fome  fry’d  Oy tiers,, 
an  Anchovy,  and  fome  Gerkins  fhred  fmall ;  boil  all  together,  put: 
in  the  Beef  to  warm,  thicken  your  Sauce  with  a  Piece  of  Butter' 
rolled  in  Flour,  or  Mufti  room  Powder,  or  Burnt  Butter.  Lay  your 
Meat  in  the  Difh,  pour  the  Sauce  over  it,  and  fend  it  to  Table, 
This  may  be  eat  either  hot  or  cold. 


A  Tongue  and  Udder  forced. 

FIRST  parboil  your  Tongue  and  Udder,  blanch  the  Tongue 
and  flick  it  with  Cloves  ;  as  for  the  Udder,  you  muft  carefully 
taife  it,  and  fill  it  with  Force-Meat,  made  with  Veal:  Firft  wafh. 
the  Infide  with  the  Yolk  of  an  Egg,  then  put  in  the  Force-Meat, 
tye  the  Ends  clofe  and  fpit  them,  roaft  them,  and  bafte  them  with 
Butter  ;  when  enough,  have  good  Gravy  in  the  Difh,  and  Sweet 
Sauce  in  a  Cup. 

Note,  For  Variety  you  may  lard  the  Udder. 


To  Fricafey  Neats  Tongues. 

A  K  E  Neats  Tongues,  boil  them  tender,  peel  them,  cut  them 
into  thin  Slices,  and  fry  them  in  frefh  Butter,  then  pour  out 
the  Butter,  put  in  as  much  Gravy  as  you  (hall  want  for  Sauce,  a 
Bundle  of  Sweet  Herbs,  an  Onion,  fome  Pepper  and  Salt,  and  a 
Blade  or  two  of  Mace  ;  ftmmer  all  together  for  Half  an  Hour,  then 
take  out  your  Tongue,  ftrain  the  Gravy,  put  it  with  the  Tongue 
into  the  Stew-pan  again,  beat  up  the  Yolks  of  two  Eggs  with  a 
Glafs  of  White  Wine,  a  little  grated  Nutmeg,  a  Piece  of  Butter 
as  big  as  a  Walnut  rolled  in  Flour,  ftiake  all  together  for  four  or 
five  Minutes,  difh  it  up,  and  fend  it  to  Table. 
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To  Force  a  Tongue* 

"O  OIL  it  till  it  is  tender,  let  it  fland  till  it  is  cold,  then  cut  a 
Hole  at  the  Root-end  of  it,  take  out  Tome  of  the  Meat,  c  hoP 
!  it  with  as  much  Beef  Sewet,  a  few  Pippins,  fome  Pepper  and  Salt# 
a  little  Mace  beat,  fome  Nutmeg,  a  few  Sweet  Herbs,  and  the 
Yolks  of  two  Eggs  ;  chop  it  all  together,  fluff  it,  cover  the  End 
with  a  Veal  Caul  or  butter’d  Paper,  roaft  it,  bade  it  with  Butter, 
and  difh  it  up.  Have  for  Sauce  good  Gravy,  a  little  melted  But¬ 
ter,  the  Juice  of  an  Orange  or  Lemon,  and  fome  grated  Nutmeg  $ 
boil  it  up,  and  pour  it  into  the  Difh. 

To  Stew  Neats  Tongues  Whole . 

HP  A  K  E  two  Tongues,  let  them  flew  in  Water  juff  to  cover  them 
-  for  two  Hours,  then  peel  them,  put  them  in  again  with  a 
Pint  of  ftrong  Gravy,  Half  a  Pint  of  White  Wine,  a  Bundle  of 
Sweet  Herbs,  a  little  Pepper  and  Salt,  fome  Mace,  Cloves,  and 
Whole  Pepper  ty’d  in  a  Muflin  Rag,  a  Spoonful  of  Capers  chopp’d. 
Turnips  and  Carrots  fliced,  and  a  Piece  of  Butter  roll’d  in  Flour  j 
let  all  flew  together  very  foftly  over  a  flow  Fire  for  two  Hours, 
then  take  out  the  Spice  and  Sweet  Herbs,  and  fend  it  to  Table. 

4 

To  Fricafey  Ox  Palates. 

A  F  T  ER  boiling  your  Palates  very  tender  (which  you  mud  do 
by  fetting  them  on  in  cold  Water,  and  letting  them  do  foftly) 
then  blanch  them  and  fcrape  them  clean,  take  Mace,  Nutmeg* 
Cloves,  and  Pepper  beat  fine,  rub  them  all  over  with  thofe,  and 
with  Crumbs  of  Bread  ;  have  ready  fome  Butter  in  a  Stew-pan, 
and  when  it  is  hot  put  in  the  Palates,  fry  them  Brown  on  both 
Sides,  then  pour  out  the  Fat,  and  put  to  them  fome  Mutton  or 
Beef  Gravy,  enough  for  Sauce,  an  Anchovy,  a  little  Nutmeg,  a 
little  Piece  of  Butter  rolled  in  Flour,  and  the  Juice  of  a  Lemon  5 
let  it  dimmer  all  together  for  a  Quarter  of  an  Hour,  difh  it  up, 
and  garnifh  with  Lemon. 


To  Roajl  Ox  Palates, 

m  V I N  G  boil’d  your  Palates  tender,  blanch  them,  cut  them 
into  Slices  about  two  Inches  long,  lard  Half  with  Bacon, 
then  have  ready  two  or  three  Pigeons  and  two  or  three  Chicken- 
peepers,  draw  them,  trufs  them,  and  fill  them  with  Force-Meat, 
let  Half  of  them  be  nicely  larded,  fpit  them  on  a  Bird  Spit,  fpiC 
them  thus ;  a  Bird,  a  Palate,  a  Sage-Leaf,  and  a  Piece  of  Bacon. 
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and  fo  on  a  Bird,  a  Palate,  a  Sage-Leaf,  'and  aPiece  of  Bacon, 
Take  Cocks  Combs  and  Lamb-Stones  parboil’d  and  blanch’d,  lards 
them  with  little  Bits  of  Bacon,  large  Oyfters  parboil’d,  and  each! 
one  larded  with  one  Piece  of  Bacon  ;  put  thefe  on  a  Skewer  with;  1 
a  little  Piece  of  Bacon  and  a  Sage- Leaf  between  them,  tye  them 
on  to  a  Spit  and  roaft  them,  then  Beat  up  the  Yolks  of  three  Eggs, 
fome  Nutmeg,  a  little  Salt  and  Crumbs  of  Bread  ;  bafte  them  with 
thefe  all  the  Time  they  are  Roafling,  and  have  ready  two  Sweet¬ 
breads  each  cut  in  two,  fome  Artichoke-Bottpms  cut  into  four  and 
frv’d,  and  then  rub  the  Difh  with  Shalots ;  lay  the  Birds  in  the 
Middle  piled  upon  one  another,  and  lay  the  other  Things  all  fe- 
parate  bv  themfelves  round  about  in  the  Difh.  Have  ready  for 
Saucs  a  Pint  of  good  Gravy,  a  Quarter  of  a  Pint  of  Red  Wine, 
an  Anchovy,  the  Oyfter  Liquor,  a  Piece  of  Butter  rolled  in  Flour  j 
‘boil  all  thefe  together  and  pour  into  the  Difh,  with  a  little  Juice 
of  Lemon.  Garnifh  your  Difh  with  Lemon. 

To  drefs  a  Leg  of  Mutton  a  la  Royale. 

TJ  A  V  ING  taken  off  all  the  Fat,  Skin,  and  Shank  Bone^  lard 
it  with  Bacon,  feafon  it  with  Pepper  and  Salt,  and  a  round 
piece  of  about  three  or  four  Pounds  of  Beef  or  Leg  of  Veal,  lard 
it  ;  haveready  fome  Hog’s-Lard  boiling,  flour  your  Meat,  and 
give  it  a  Colour  in  the  Lard,  then  take  the  Meat  out  and  put  it 
into  a  Pot,  with  a  Bundle  of  Sweet  Herbs,  fome  Parfley,  an  Onion 
ftuck  with  Cloves,  two  or  three  Blades  of  Mace,  fome  Whole  Pep¬ 
per,  and  three  Quarts  of  Water ;  cover  it  clofe,  and  let  it  boil  very 
foftiy  for  two  Hours,  mean  while  get  ready  a  Sweetbread  fplit, 
cut  into  four,  and  broil’d,  a  few  Truffles  and  Morels  ftew’d  in  a 
Quarter  of  a  Pint  of  ftrong  Gravy,  a  Glafs  of  Red  Wine,  a  few 
Mufhrooms,  two  Spoonfuls  of  Catchup,  and  fome  Afparagus 
Tops ;  boil  all  thefe  together,  then  lay  the  Mutton  in  the  Middle 
of  the  Difh,  cut  the  Beef  or  Veal  into  Slices,  make  a  Rim  round 
your  Mutton  with  the  Slices}  and  pour  the  Ragoo  over  it ;  when 
you  have  taken  the  Meat  out  of  the  Pot,  skim  all  the  Fat  off  the 
Gravy,  ftrain  it,  and  add  as  much  to  the  other  as  will  fill  the 
Difh.  Garnifh  with  Lemon. 


A  Leg  of  Mutton  d  la  Hautgout . 

T  E  T  it  hang  a  fortnight  in  an  airy  Place,  then  have  ready 
fome  Cloves  ofGarlick  and  fluff*  it  all  over,  rub  it  with  Pep¬ 
per  and  Salt,  roaft  it,  have  fome  good  Gravy  and  Red  Wine  in 
the  Difh,  and  fend  it  to  Table. 


made  Plain  and  Eafy. 

To  Roaft  a  Leg  of  Mutton  with  Oyfters. 


*Tp  AKE  a  Leg  about  two  or  three  Days  kill’d,  fluff  it  all  over 
^  with  Oyfters,  and  roaft  it.  Garnifli  with  Horfe-Raddifti. 


To  Roaft  a  Leg  of  Mutton  with  Cockles. 

STUFF  it  all  over  with  Cockles,  and  roaft  it.  Garnifli  with 
Horfe-Raddifh. 


■  •  %  ..  . 

A  Shoulder  of  Mutton  in  Epigram . 

TJ  O  A  S  T  it  almoft  enough,  then  very  carefully  take  off  the  Skin 
about  the  Thieknels  of  a  Crown-piece,  and  the  Shank  Bone 
•  with  it  at  the  End,  then  feafon  that  Skin  and  Shank  Bone  with 
Pepper  and  Salt,  a  little  Lemon-peel  cut  fmall,  and  a  few  Sweet 
Herbs  and  Crumbs  of  Bread,  then  lay  this  on  the  Gridiron,  and 
let  it  be  of  a  fine  Brown  ;  in  the  mean  time  take  the  reft  of  the 
Meat  and  cut  it  like  a  Hafti  about  the  Bignefs  of  a  Shilling,  fave 
the  Gravy  and  put  to  it,  with  a  few  Spoonfuls  of  ftrong  Gravy, 
Half  an  Onion  cut  fine,  a  little  Nutmeg,  a  little  Pepper  and  Salt, 
a  little  Bundle  of  Sweet  Herbs,  fome  Gerkins  cut  very  fmall,  a 
few  Mufhrooms,  two  or  three  Truffles  cut  fmall,  two  Spoonfuls  of 
Wine,  either  Red  or  White,  and  throw  a  little  Flour  over  the 
Meat ;  let  all  thefe  ftew  together  very  foftly  for  five  or  fix  Minutes, 
but  be  fure  it  don’t  boil,  take  out  the  Sweet  Herbs,  and  put  the 
Hafh  into  theDifh,  lay  the  Broil’d  upon  it,  and  fend  it  to  Table. 


A  Harrico  of  Mutton. 


A  K  E  a  Neck  or  Loin  of  Mutton,  cut  it  into  fix  Pieces,  flour 
it,  and  fry  it  Brown  on  both  Sides  in  the  Stew-pan,  then 


pour  out  all  the  Eat,  put  in  fome  Turnips  and  Carrots  cut  like 
Dice,  two  Dozen  of  Chefnuts  blanched,  two  or  three  Lettuces  cut 
fmall,  fix  little  round  Onions,  a  Bundle  of  Sweet  Herbs,  fome 
Pepper  and  Salt,  and  two  or  three  Blades  of  Mace  ;  cover  it  clofe, 
?  and  let  it  ftew  for  an  Hour,  then  take  off  the  Fat  and  difli  it  up. 


To  French  a  Hind  Saddle  of  Mutton. 

fir  T  is  the  two  Rumps.  Cut  off  the  Rump,  and  carefully  lift  up 
M*  the  Skin  with  a  Knife,  begin  at  the  broad  End,  but  be  fure 
e  you  don’t  crack  it  nor  take  it  quite  off,  then  take  fome  Slices  of 
si  ftam  or  Bacon  chopp’d  fine,  a  few  Truffles,  fome  young  Onions, 
li  ome  Parfley,  a  little  Thyme,  Sweet  Marjoram,  Winter  Savoury, 
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a  little  Lemon-peel,  all  chopp’d  fine,  a  little  Mace  and  two  or 
three  Cloves  beat  fine.  Half  a  Nutmeg,  and  a  little  Pepper  and 
Salt ;  mix  all  together  and  throw  over  the  Meat  where  you  took 
off  the  Skin,  then  lay  on  the  Skin  again,  and  fallen  it  with  two 
fine  Skewers  at  each  Side,  and  roll  it  in  well  Butter’d  Paper.  It 
will  take  three  Hours  doing.  Then  take  off  the  Paper,  bade  the 
Meat,  ffrew  it  all  over  with  Crumbs  of  Bread,  and  when  it  is  of 
a  fine  Brown  take  it  up.  For  Sauce  take  fix  large  Shalots,  cut 
them  very  fine,  put  them  into  a  Sauce-pan  with  two  Spoonfuls  of 
Vinegar,  and  two  of  White  Wine  ;  boil  them  for  a  Minute  or  two, 
pour  it  into  the  Difh,  and  garnifh  with  Horfe-Raddifh. 

Another  French  Way ,  call'd ,  St.  Menehout 

*~Jp  A  K  E  the  Hind  Saddle  of  Mutton,  take  off  the  Skin,  lard  it 
A  with  Bacon,  feafon  it  with  Pepper,  Salt,  Mace,  Cloves  beat, 
and  Nutmeg,  Sweet  Herbs,  young  Onions,  and  Parfley,  all 
chopp’d  fine  ;  take  a  large  Oval,  or  a  large  Gravy-pan,  lay  Layers 
of  Bacon,  and  then  Layers  of  Beef  all  over  the  Bottom,  lay  in 
the  Mutton,  then  lay  Layers  of  Bacon  on  the  Mutton,  and  then  a 
Layer  of  Beef,  put  in  a  Pint  of  Wine,  and  as  much  good  Gravy  as 
will  (lew  it,  put  in  a  Bay-Leaf,  and  two  or  three  Shalots,  cover 
it  clofe,  put  hire  over  and  under  it,  if  you  have  a  clofe  Pan,  and 
let  it  dand  dewing  for  two  Hours ;  when  done,  take  it  out,  drew 
Crumbs  of  Bread  all  over  it,  and  put  it  into  the  Oven  to  Brown, 
drain  the  Gravy  it  was  dew’d  in,  and  boil  it  till  there  is  jud: 
enough  for  Sauce,  lay  the  Mutton  into  the  Difh,  pour  the  Sauce 
in,  and  drve  it  up.  You  mud  Brown  it  before  a  Fire,  if  you  have 
not  an  Oven. 

«  '  '  '  - 

Cutlets  a  la  Maintenon.  A  very  good  Difh. 

U  F  your  Cutlets  handfomely,  beat  them  thin  with  your  Clea¬ 
ver,  feafon  them  with  Pepper  and  Salt,  make  a  Force-Meat 
with  Veal,  Beef  Sewet,  Spice,  and  Sweet  Herbs,  rolled  in  Yolks 
of  Eggs,  roll  horce-Meat  round  each  Cutlet  within  two  Inches  of 
the  1  op  of  the  Bone,  then  have  as  many  Half  Sheets  of  White 
Taper  as  Cutlets,  roll  each  Cutlet  in  a  Piece  of  Paper,  fird  butter¬ 
ing  the  Paper  well  on  the  Indde,  dip  the  Cutlets  in  melted  Butter 
and  then  in  Crumbs  of  Bread,  lay  each  Cutlet  on  Half  a  Sheet  of 
.  ape?  crofs  the  Middle  of  it,  leaving  about  an  Inch  of  the  Bone 
out,  then  clofe  the  two  Ends  of  your  Paper  as  you  do  a  Turnover 
and  cut  oft  the  Paper  that  is  too  much  ;  broil  your  Mutton 
CutiUo  Halt  an  Hour,  your  Veal  Cutlets  three  Quarters  of  an 

Hour, 
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Hour,  and  then  take  the  Pepper  oft  and  lay  them  round  in  the 
Difh,  with  the  Bone  outwards.  Let  your  Sauce  be  good  Gravy 
thicken’d,  and  ferve  it  up. 

To  make  a  Mutton  Hajh . 

U  T  your  Mutton  in  little  Bits  as  thin  as  you  can,  ftrew  a  lit¬ 
tle  Flour  over  it,  have  ready  fome  Gravy  (enough  for  Sauce) 
wherein  Sweet  Herbs,  Onion,  Pepper  and  Salt,  have  been  boil’d  ; 
ftrain  it,  put  in  your  Meat,  with  a  little  Piece  of  Butter  rolled  in 
Flour  and  a  littlp  Salt,  a  Shalot  cut  fine,  a  few  Capers  and  Ger- 
kins  chopp’d  fine,  and  a  Blade  of  Mace  :  Tofs  all  together  for  a 
Minute  or  two,  have  ready  fome  Bread  toafted  thin  and  cut  into 
Sippits,  lay  them  round  the  Difh,  and  pour  in  your  Hafh.  Gar- 
5  nifh  your  Difh  with  Pickles  and  Horfe-Raddifh. 

Note,  Some  love  a  Glafsof  Red  Wine,  or  Walnut  Pickle.  You 
may  put  juft  what  you  will  into  a  Hafh. 

To  drefs  Pigs  Petty-Toes. 

BUT  your  Petty-Toes  into  a  Sauce-pan  with  Half  a  Pint  of 
Water,  a  Blade  of  Mace,  a  little  Whole  Pepper,  a  Bundle  of 
j  '  Sweet  Herbs,  and  an  Onion ;  let  them  boil  five  Minutes,  then 
take  out  the  Liver,  Lights,  and  Heart,  mince  them  very  fine, 
grate  a  little  Nutmeg  over  them,  and  fhake  a  little  Flour  on  them  ; 
let  the  Feet  do  till  they  are  tender,  then  take  them  out  and  ftrain 
the  Liquor,  put  all  together  with  a  little  Salt  and  a  Piece  of  But¬ 
ter  as  big  as  a  Walnut,  fhake  the  Sauce-pan  often,  let  it  fimmer 
five  or  fix  Minutes,  then  cut  fome  toafted  Sippets  and  lay  round 
the  Difh,  lay  the  Mince-Meat  and  Sauce  in  the  Middle,  and  the 
Petty-Toes  fpilt  round  it.  You  may  add  the  Juice  of  Half  a  Le¬ 
mon,  or  a  very  little  Vinegar. 

A  fecond  Way  to  Roafl  a  Leg  of  Mutton  with 

Oyfters. 

OTUFF  a  Leg  of  Mutton  with  Mutton  Sewet,  Salt,  Pepper, 
^  Nutmeg,  and  the  Yolks  of  Eggs,  then  roaft  it,  ftick  it  all  over 
witn  Cloves,  and  when  it  is  about  Half  done  cut  ofF  fome  of  the 
Under-fide  of  the  flefhly  End  in  little  Bits,  put  thefe  into  a  Pipkin 
with  a  Pint  of  Oyfters,  Liquor  and  all,  a  little  Salt  and  Mace, 
and  Half  a  Pint  of  hot  Water  ;  ftew  them  till  Half  the  Liquor  is 
wafted,  then  put  in  a  Piece  of  Butter  rolled  in  Flour,  fhake  all 
together,  and  when  the  Mutton  is  enough  take  it  up,  pour  this 
Sauce  over  it,  and  fend  it  to  Table, 
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To  drefs  a  Leg  of  Mutton  to  eat  like  Venifon. 


TAKE  a  Hind  Quarter  of  Mutton  and  cut  the  Leg  in  the  Shape 
6f  a  Haunch  of  Venifon,  fave  the  Blood  of  the  Sheep  and 
fleep  jt  in  for  five  or  fix  Hours,  then  take  it  out  and  roll  it  in 
three  or  four  Sheets  of  White  Paper  well  butter’d  on  the  Infide, 
tye  it  with  a  Packthread  and  roaft  it,  balling  it  with  good  Beef 
Dripping  or 'Butter.  It  will  take  two  Hours  at  a  good  Fire,  for 
your  Mutton  mull  be  fat  and  thick.  About  five  or  fix  Minutes 
before  you  take  it  up  take  off  the  Paper,  bade  it  with  a  Piece  of 
Butter,  and  fhake  a  little  Flour  over  it  to  make  it  have  a  fine 
Froth,  and  then  have  a  little  good  drawn  Gravy  in  a  Bafon,  and 
Sweet  Sauce  in  another.  Don’t  garnilh  with  any  Thing. 


To  drefs  Mutton  the  Turkifh  Way. 

Tp  I  R  S  T  cut  your  Meat  into  thin  Slices,  then  wafh  it  in  Vine- 
gar,  and  put  it  into  a  Pot  or  Sauce-pan  that  has  aclofe  Cover 
to  it,  put  in  fome  Rice,  Whole  Pepper,  and  three  or  four  whole 
Onions ;  let  all  thefe  flew  together,  skimming  it  frequently  :  When 
it  is  enough,  take  out  the  Onions,  and  feafon  it  with  Salt  to  your 
Palate,  lay  the  Mutton  in  the  Dilh,  and  pour  the  Rice  and  Liquor 
over  it. 

Note,  The  Neck  or  Leg  are  the  bed  Joints  to  drefs  this  Way, 
Put  into  a  Leg  four  Quarts  of  Water,  and  a  Quarter  of  a  Pound 
of  Rice  :  To  a  Neck  two  Quarts  of  Water,  and  two  Ounces  of 
Rice.  To  every  Pound  of  Meat  allow  a  Quarter  of  an  Hour,  be¬ 
ing  clofe  cover’d.  If  you  put  in  a  Blade  or  two  of  Mace  and  a 
Bundle  of  Sweet  Herbs,  it  will  be  a  great  Addition.  When  it  is 
juft  enough,  put  in  a  Piece  Butter,  and  take  care  the  Rice  don’t 
burn  to  the  Pot.  In  all  thefe  Things  you  fhould  lay  Skewers  at 
the  Bottom  of  the  Pot  to  lay  your  Meat  on,  that  it  may  not  flick. 


A  Shoulder  of  Mutton,  with  a  Ragoo  of  Turnips. 

/~jp  AKE  a  Shoulder  of  Mutton,  get  the  Blade  Bone  taken  out  as 
1  neat  as  podible,  and  in  the  Place  put  a  Ragoo,  done  thus  : 
Take  one  or  two  Sweetbreads,  fome  Cocks  Combs,  Half  an  Ounce 
of  Truffles,  fome  Mufhrooms,  a  Blade  or  two  of  Mace,  and  a  little 
Pepper  and  Salt ;  flew  all  thefe  in  a  Quarter  of  a  Pint  of  good 
Gravy,  and  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour,  or 
Yolks  of  Eggs,  which  you  pleafe  :  Let  it  be  oold  before  you  put 
it  in,  and  fill  up  the  Place  where  you  took  the  Bone  out  juft  in  the 
Form  it  was  before,  and  few  it  up  tight  :  Take  a  large  deep  Stew- 
pan,  or  one  of  the  round  deep  Copper  Pans  with  two  Handles,  lay 
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at  the  Bottom  thin  Slices  of  Bacon,  then  Slices  of  Veal,  a  Bundle 
of  Parfley,  Thyme  and  Sweet  Herbs,  fome  Whole  Pepper,  a  Blade 
or  two  of  Mace,  three  or  four  Cloves,  a  large  Onion,  and  put  in 
juft  thin  Gravy  enough  to  cover  the  Meat ;  cover  it  clofe,  and  let 
it  ftew  two  Hours,  then  take  eight  or  ten  Turnips,  pare  them, 
and  cut  them  into  what  Shape  you  pleafe,  put  them  into  boiling 
Water,  and  let  them  be  juft  enough,  throw  them  into  a  Sieve  to 
drain  over  the  hot  Water  that  they  may  keep  warm,  then  take  up 
the  Mutton,  drain  it  from  the  Fat,  lay  it  in  a  Difh,  and  keep  it 
hot  cover’d  ;  ftrain  the  Gravy  it  was  ftew’d  in,  and  take  off  all 
the  Fat,  putin  a  little  Salt,  a  Glafs  of  Red  Wine,  two  Spoonfuls- 
of  Catchup,  and  a  Piece  of  Butter  rolled  in  Flour ;  boil  toge- 
gether  till  there  is  juft  enough  for  Sauce,  then  put  in  the  Turnips, 
give  them  a  boil  up,  pour  them  over  the  Meat  and  fend  it  to 
Table.  You  may  fry  the  Turnips  of  a  light  Brown,  and  tofs  them 
up  with  the  Sauce  ;  but  that  is  according  to  your  Palate. 

Note,  For  a  Change  you  may  leave  out  the  Turnips,  and  add 
a  Bunch  of  Sellery  cut  and  wafti’d  dean,  and  ftew’d  ina  very  lit¬ 
tle  Water  till  it  is  quite  tender,  and  the  Water  almoft  boil’d  away. 
Pour  the  Gravy,  as  before  direded,  into  it,  and  boil  it  up  till  the 
Sauce  is  good.  Or  you  may  leave  both  thefeout,  and  add  Truffles, 
Morels,  frefh  and  Pickled  Mufhrooms,  and  Artichoke  Bottoms. 
^  N  B.  A  Shoulder  of  Veal  without  the  Knukle,  firft  fry’d,  and 
then  done  juft  as  the  Mutton,  eats  very  well.  Don’t  garnifh  your 
Mutton,  but  garnifh  your  Veal  with  Lemon, 

To  Stuff  a  Leg  or  Shoulder  of  Mutton. 

TAKE  a  little  grated  Bread,  fome  Beef  Sewet,  the  Yolks 
of  hard  Eggs,  three  Anchovies,  a  Bit  of  an  Onion,  fome 
Pepper  and  Salt,  a  little  Thyme  and  Winter  Savoury,  twelve  Oy- 
fters,  and  fome  Nutmeg  grated  ;  mix  all  thefe  together,  Aired 
them  very  fine,  work  them  up  with  raw  Eggs  like  a  Pafte,  fluff 
your  Mutton  under  the  Skin  in  the  thickeft  Place,  or  where  you 
pleafe,  and  roaft  it :  For  Sauce,  take  fome  of  the  Oyfter  Liquor, 
fome  Claret,  one  Anchovy,  a  little  Nutmeg,  a  Bit  of  an  Onion, 
and  a  few  Oyfters ;  ftew  all  thefe  together,  then  take  out  your 
Onion,  pour  your  Sauce  under  your  Mutton,  and  fend  it  to  Table. 
Garnifh  with  Horfe-Raddifh. 

Sheeps  Rumps  with  Rice. 

TA  K  E  fix  Rumps,  put  them  into  a  Stew  pan  with  fome  Mut- 
x  ton  Gravy,  enough  to  fill  it,  ftew  them  about  Half  an  Hour, 
ake  them  up  and  let  them  ftand  to  cool,  then  put  into  the  Liquor 

2  a  Quarter 


£0  The  Art  of  Cookery , 

a  Quarter  of  a  Pound  of  Rice,  an  Onion  ftuck  with  Cloves,  and 
a  Blade  or  two  of  Mace  ;  let  it  boil  till  the  Rice  is  as  thicK  as  a 
Pudding,  but  take  Care  it  don’t  flick  to  the  Bottom,  which 
you  muft  do  by  ftirring  it  often  :  In  the  mean  Time  take  a  clean 
Stew-pan,  put  a  Piece  of  Butter  into  it.  Dip  your  Rumps  in  the 
Yolks  of  Eggs  beat,  and  then  in  Crumbs  of  Bread  with  a  little 
Nutmeg,  Lemon-peel,  and  a  very  little  Thyme  in  it,  fry  them  in 
the  Butter  of  a  fine  Brown,  then  take  them  out,  lay  them  in  a  Difh 
to  drain,  pour  out  all  the  Fat,  and  tofs  in  the  Rice  into  that  Pan  ; 
ftir  it  all  together  for  a  Minute  or  two,  then  lay  the  Rice  into  the 
Difh,  lay  the  Rumps  all  round  upon  the  Rice,  have  ready  four 
Eggs  boil’d  hard,  cut  them  into  Quarters,  lay  them  round  the 
Difti  with  fry’d  Parfley  between  them,  and  fend  it  to  Table. 

To  Bake  Lamb  and  Rice. 

A  K  E  a  Neck  and  Loin  of  Lamb,  half  roaft  it,  take  it  up? 
^  cut  it  into  Steaks,  then  take  Half  a  Pound  of  Rice,  put  it 
into  a  Quart  of  good  Gravy,  with  two  or  three  Blades  of  Mace, 
and  a  little  Nutmeg  ;  do  it  over  a  Stove,  or  flow  Fire  till  the 
Rice  begins  to  be  thick,  then  take  it  off,  flir  in  a  Pound  of  But¬ 
ter,  and  when  that  is  quite  melted  ftir  in  the  Yolks  of  fix  Eggs, 
firfl  beat,  then  take  a  Difti  and  butter  it  all  over,  take  the  Steaks 
and  put  a  little  Pepper  and  Salt  over  them,  dip  them  in  a  little 
melted  Butter,  lay  them  into  the  Difh,  pour  the  Gravy  which 
comes  out  of  them  over  them,  and  then  the  Rice,  beat  the  Yolks 
of  three  Eggs  and  pour  all  over,  fend  it  to  the  Oven,  and  bake 
it  better  than  Half  an  Hour. 

Baked  Mutton  Chops. 

Hp  A  K  E  a  Loin  or  Neck  of  Mutton,  cut  it  into  Steaks,  put 
1  fome  Pepper  and  Salt  over  it,  butter  your  Difh  and  lay  in 
your  Steaks,  then  take  a  Quart  of  Milk,  fix  Eggs  beat  up  fine, 
and  four  Spoonfuls  of  Flour  ;  beat  yOur  Flour  and  Eggs  in  a  little 
Milk  firfl,  and  then  put  the  reft  to  it,  put  in  a  little  beaten  Gin¬ 
ger,  and  a  little  Salt;  pour  this  over  the  Steaks,  and  fend  it  to 
the  Oven.  '  An  Hour  and  3  Half  will  bake  it. 

A  Forced  Leg  of  Lamb. 

HP  A  K  iL  a  large  Leg  of  Lamb,  cut  a  long  Slit  on  the  Back-fide, 
hut  taive  gieat  Care  you  oon  t  deface  the  other  Side,  then  chop 
the  Meat  fmall  with  Marrow,  Half  a  Pound  of  Beef  Sewet,  fome 
Ov 'hers,  an  Anchovy  upwafh  d,  an  Onion,  fome  Sweet  Herbs,  a 
hule  Lemon  peel,  and  fome  beaten  Alacs  and  Nutrnep";  beat  all 
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thefe  together  in  a  Mortar,  fluff  it  up  in  the  Shape  it  was  before, 
lew  it  up,  and  rub  it  over  with  the  Yolks  of  Eggs  beaten,  fpit  it, 
ilour  it  all  over,  lay  it  to  the  Fire,  and  bafte  it  with  Butter.  An 
Hour  will  roaft  it.  You  may  bake  it,'  if  yoh  pleafe,  but  then 
you  mud  butter  the  Difh  and  lay  thd  Butter  over  it  ;  cut  the  Loin 
into  Steaks,  feafon  them  with  Pepper,  Salt,  and  Nutmeg,  Lemon- 
peel  cut  fine,  and  a  few  Sweet  Herbs,  fry  them  in  Frefh  Butter  of 
a  fine  Brown,  then  pour  out  all  the  Butter,  put  in  a  Quarter  of  a 
Pint  of  White  Wine,  (hake  it  about,  and  put  in  Half  a  Pint  of 
ffrong  Gravy  wherein  good  Spice  has  been  boil’d,  a  Quarter  of  a 
Pint  of  Oyfters  and  the  Liquor,  feme  Mufhrooms  and  a  Spoon¬ 
ful  of  the  Pickle,  a  Piece  of  Butter  rolled  in  Flour,  and  the  Yolk 
of  an  Egg  beat ;  ftir  all  thefe  together  till  it  is  thick,  then  lay 
your  Leg  of  Lamb  in  the  Difh  and  the  Loin  round  it,  pour  the 
Sauce  over  it,  and  garnifh  with  Lemon. 

fo  Fry  a  Loin  of  Lamb. 

pUT  the  Loin  into  thin  Steaks,  put  a  very  little  Pepper  and 
V-4  Salt,  and  a  little  Nutmeg  on  them,  and  fry  them  in  Frefh 
Butter ;  when  enough,  take  out  the  Steaks,  lay  them  in  a  Difli 
before  the  Fire  to  keep  hot,  then  pour  out  the  Butter,  fhake  a 
little  Flour  over  the  Bottom  of  the  Pail,  pour  in  a  Quarter  of  a 
Pint  of  boiling  Water,  and  put  in  a  Piece  of  Butter;  fha'ke  all 
together,  give  it  a  boil  or  two  up,  pour  it  over  the  Steaks,  and 
fend  it  to  Table. 

Note,  You  may  do  Mutton  the  fame  Way,  and  add  two  Spoon* 
fuls  of  Walnut  Pickle  Vinegar. 

Another  Way  of  Frying  a  Neck  or  Loin  of  Lamb. 

U  T  it  into  thin  Steaks,  beat  them  with  a  Rolling-pin,  fry 
^  them  in  Half  a  Pint  of  Ale,  leafon  them  with  a  little  Salt, 
and  cover  them  clofe  ;  when  enough,  take  them  out  of  the  Pan, 
lay  them  in  a  Plate  before  the  Fire  to  keep  hot,  and  pour  all  out 
of  the  Pan  into  a  Bafon  ;  then  put  in  Haifa  Pint  of  White  Wine, 

I  a  few  Capers,  the  Yolks  of  two  Eggs  beat  with  a  little  Nutmeg 
and  a  little  Salt,  add  to  this  the  Liquor  they  were  fry’d  in,  and 
keep  ftirring  it  all  one  Way  all  the  Time  till  it  is  thick,  then  put 
in  the  Lamb,  keep  ihaking  the  Pan  for  a  Minute  or  two,  lay  the 
:  Steaks  into  the  Difh,  pour  the  Sauce  over  them,  and  have  fome 
|j  Parfley  in  a  Plate  before  the  Fire  a  erifping.  Gami-fh  ygur  Difli 
||  with  that  and  Lempn, 
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T'o  make  a  Ragoo  of  Lamb. 


TAKEa  Fore- Quarter  of  Lamb,  cut  the  Knucle  Bone  off,  lard 
it  with  little  thin  Bits  of  Bacon,  flour  it,  fry  it  of  a  line 
Brown,  and  then  put  it  into  an  Earthen  Pot  or  Stew-pan  ;  put  to 
it  a  Quart  of  Broth  or  good  Gravy,  a  Bundle  of  Herbs,  a  little 
Mace,  two  or  three  Cloves,  and  a  little  Whole  Pepper  ;  cover  it 
clofe,  and  let  it  flew  pretty  fall  for  Half  an  Hour,  pour  the  Li¬ 
quor  all  out,  ftrain  it,  keep  the  Lamb  hot  in  the  Pot  till  the 
Sauce  is  ready,  take  Half  a  Pint  of  Oyfters,  flour  them,  fry  them 
Brown,  drain  out  all  the  Fat  clean  that  you  fry’d  them  in,  skim 
all  the  Fat  off  the  Gravy,  then  pour  it  into  the  Oyfters,  put  in 
an  Anchovy,  and  two  Spoonfuls  of  either  Red  or  White  Wine  ; 
boil  all  together  till  there  is  juft  enough  for  Sauce,  add  fome  frefh 
Muftirooms  (if  you  can  get  them)  and  fome  Pickled  Ones,  with 
a  Spoonful  of  the  Pickle,  Or  the  juice  of  Half  a  Lemon  ;  lay  your 
Lamb  in  the  Difh,  and  pour  the  Sauce  over  it  Garnilh  with 
Lemon. 

To  Stew  a  Lamb’s,  or  Calf’s  Head, 

pi  RS  T  wafh  it,  and  pick  it  very  clean,  lay  it  in  Wafer  for 
an  Hour,  take  out  the  Brains,  and  with  a  fharp  Penknife  care¬ 
fully  take  out  the  Bones  and  the  l  ongue,  but  be  careful  you  don’t 
break  the  Meat,  then  take  out  the  two  Eyes,  and  take  two  Pounds 
of  Veal  and  two  P*unds  of  Beef  Sewet,  a  very  little  Thyme,  a 
good  1  .ece  of  Lemon-peel  minced,  a  Nutmeg  grated,  and  two 
Anchovies ;  chop  all  very  well  together,  grate  two  ftale  Rolls, 
and  mix  all  together  with  the  Yolks  of  four  Eggs :  Save  enough 

t  ?  t0  ma,Ke  ab°Ut  twent>'  Bails>  take  Half  a  Pint  of 

frefh  Muferooms  clean  peel’d  and  wafh’d,  the  Yolks  of  fix  Eggs 

chopp  d,  Hau  a  Pint  of  Oyfters  clean  wafh’d,  or  Pickled  Cockles, 

mix  all  the.e  together,  hut  firft  flew  your  Oyfters,  and  put  to  it 

two  Quarts  of  Gravy,  with  a  Blade  or  two  of  Mace.  It  will  be 

proper  to  tye  the  Head  with  a  Packthread,  cover  it  clofe,  and  let 

it  flew  two  Hours;  in  the  mean  Time  beat  up  the  Brains  with 

fome  Lemon-peel  cut  fine,  a  little  Parfley  chopp’d  Haifa  Nut 

meg  grated,  and  the  Yolk  of  an  Ee<?  •  have  fome  tV  '  •  i 

;no.  fr,r  rj0if  f>  r>  .  .  :  y&to  >  nave  lQrae  Dripping  boil- 

ing,  iry  Half  the  Brains  in  little  Cakes,  and  fry  the  Balk  keeo 

them  both  hot  by  the  Fire  rake  Ralf  r\  y  r -W  Kee? 

Morels  then  fl-rnin  n  ’  ’  tt"  /  an  ^unce  of  1  ruffles  and 

morels,  then  itrain  the  Gravy  the  Head  was  ftew’d  in  nut  the  Tmf 

.lew  U.«m  togethei  fa .  p„  u  |££’j; 
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and  lay  the  fry’d  Brains  and  Balls  round  it.  Garnifli  with  Lemon. 
You  may  fry  about  twelve  Oftyers. 


Po  drefs  Veal  a  la  Bourgofe. 

PUT  pretty  thick  Slices  of  Veal,  lard  them  with  Bacon,  and 
^  feafon  them  with  Pepper,  Salt,  beaten  Mace,  Cloves,  Nut¬ 
meg,  and  chopp'd  Parfley,  then  take  the  Stew-pan  and  cover  the 
Bottom  with  Slices  of  Fat  Bacon,  lay  the  Veal  upon  them,  cover 
it,  and  fet  it  over  a  very  flow  Fire  for  eight  or  ten  Minutes  juft 
to  be  hot  and  no  more,  then  brisk  up  your  Fire  and  Brown  your 
Veal  on  both  Sides,  then  {hake  fome  Flour  over  it  and  Brown  it, 
pour  in  a  Quart  of  good  Broth  or  Gravy,  cover  it  clofe,  and  let 
it  flew  gently  till  it  is  enough  ;  when  enough,  take  out  the  Slices 
of  Bacon,  and  skim  all  the  Fat  off  clean,  and  beat  up  the  Yolks 
of  three  Eggs  with  fome  of  the  Gravy  ;  mix  all  together,  and 
keep  it  ftirring  one  Way  till  it  is  fmooth  and  thick,  then  take  it 
up,  lay  your  Meat  in  the  Diih,  pour  the  Sauce  over  it.  Gar- 
niih  with  Lemon. 


A  dif gulfed  Leg  of  Veal  and  Bacon. 

T  ARDyour  Veal  all  over  with  Slips  of  Bacon  and  a  little 
Lemon-peel,  and  boil  it  with  a  Piece  of  Bacon  ;  when 
enough,  take  it  up,  cut  the  Bacon  into  Slices,  and  have  ready 
fome  dry’d  Sage  and  Pepper  rubb’d  fine,  rub  over  the  Bacon,  lay 
the  Veal  in  the  Difli  and  the  Bacon  round  it,  ftrew  it  all  over 
with  fry’d  Parfley,  and  have  Green  Sauce  in  Cups;  made  thus: 
Take  two  Handfuls  of  Sorrel,  pound  it  in  a  Mortar  and  fqueeze 
out  the  Juice,  put  it  into  a  Sauce  pan  with  fome  melted  Butter,  a 
little  Sugar,  and  the  Juice  of  Lemon.  Or  you  may  make  it  thus: 
Beat  two  Handfuls  of  Sorrel  in  a  Mortar  with  two  Pippins  quar¬ 
ter'd,  fqueeze  the  Juice  out  with  the  Juice  of  a  Lemon  or  Vinegar, 
and  fweeten  it  with  Sugar. 

A  Pillaw  of  Veal. 

TAKE  a  Neck  or  Breaft  of  Veal,  Half  roaft  it,  then  cut  it 
into  fix  Pieces,  feafon  it  with  Pepper,  Salt,  and  Nutmeg  ; 
take  a  Pound  of  Rice,  put  to  it  a  Quart  of  Broth,  fome  Mace,  and 
a  little  Salt,  do  it  over  a  Stove  or  very  flow  Fire  till  it  is  thick, 
but  butter  the  Bottom  of  the  Dilh  or  Pan  you  do  it  in,  beat  up 
the  Yolks  of  fix  Eggs  and  ftir  into  it,  then  take  a  little  round  deep 
Difh,  butter  it,  lay  fome  of  the  Rice  at  the  Bottom,  then  lay  the 
Veal  on  a  round  Heap  and  cover  it  all  over  with  the  Rice,  waft: 

H  2 
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it  over  with  the  Yolks  of  Eggs,  and  bake  it  an  Hour  and  a  Half, 
then  open  the  Top  and  pour" in  a  Pint  of  rich  good  Gravy  ;  gar- 
nifh  with  Seville  Orange  cut  in  Quarters,  and  fend  it  to  Table 
hot*  v'  '  . 


Bombarded  Veal. 

7  Q  U  muff  get  a  Fillet  of  Veal,  cut  out  of  it  five  lean  Pieces 
as  thick  as  your  Hand,  round  them  up  a  little,  then  lard 
them  very  thick  on  the  round  Side  with  little  narrow  thin  Pieces 
of  Bacon,  and  lard  five  Sheeps  Tongues  (being  firft  boded  and 
blanched)  lard  them  here  and  there  with  very  little  Bits  of  Lemons 
peel  ;  and  make  a  weli-feafon’d  Force-Meat  of  Veal,  Bacon,  Ham, 
Beef  Sewet,  and  an  Anchovy  beat  well;  make  another  tender 
Force-Meat  of  Veal,  Beef  Sewet,  Mufhrooms,  Spinach,  Parfley, 
Thyme,  Sweet  Marjoram,  Winter  Sayoury,  and  green  Onions  ; 
feafon  with  Pepper,  Sajr,  and  Mace,  beat  it  well,  make  a  round 
Ball  of  the  other  Force-Meat  and  fluff  in  the  Middle  of  this,  roll 
it  up  in  a  Veal  Caul,  and  bake  it;  what  is  left  tye  up  like  a  Bo- 
lognia  Saufage  and  boil  it,  but  firfl  rub  the  Caul  with  the  Yollc 
of  an  Egg;  put  the  larded  Veal  into  a  Stew-pan  with  fome  good 
Gravy,  and  when  it  is  enough  skim  off-  the  Fat,  put  in  fome 
T  ruffles  and  Morels,  and  fome  Mufhrooms.  Your  Force-IVieat 
being  baked  enough,  lay  it  in  the  Middle,  the  Veal  round  it,  and 
the  F ongues  fry’d  and  laid  between,  the  Boil’d  cut  into  Slices  and 
fry’d,  and  throw  all  over.  Pour  on  them  the  Sauce.  You  may 
add  Artichoke  Bottoms,  Sweetbreads,  and  Cocks  Combs,  if  you 

pleafe  Garnifh  with  Lemon. 

-  ......  ..  *  .  ♦  , 

Veal  Rolls . 

?Jp  A  K  L  ten  or  twelve  little  thin  Slices  of  Veal,  lay  on  then> 
fome  Force-Meat  according  to  your  Fancy,  roll  them  up, 
and  tye  them  juft  acrofs  the  Middle  with  coarfe  Thread,  put 
them  on  a  Bird-fpit,  rub  them  over  with  the  Yolks  of  Eggs, 
flour  them,  and  bafte  them  with  Butter.  Half  an  Hour  will 
to  them.  Lay  them  into  a  Difh,  and  have  ready  fome  good 
Gravy  with  a  few  Truffles  and  Morels,  and  fome  Mufhrooms, 
Garnifh  with  Lemon,  •  >  ;  ■ 


Olives- 
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Olives  of  Veal,  the  French  Way. 

TAKE  two  Pounds  of  Veal,  fome  Marrow,  two  Anchovies, 
the  Yolks  of  two  hard  Eggs,  a  few  Mufhroorns,  and  fome 
Oyfters,  a  little  Thyme,  Marjoram,  Parfley,  Spinach,  Lemon- 
peel,  Salt,  Pepper,  Nutmeg,  and  Mace,  finely  beaten  ;  take  your 
Veal  Caul,  lay  a  Layer  of  Bacon  and  a  Layer  of  the  Ingredients, 
and  a  Layer  of  Bacon  and  a  Layer  of  the  Ingredients,  roll  it  in 
the  Veal  Caul,  and  either  roaft  it  or  bake  it.  An  Hour  will  do 
either.  When  enough,  cut  it  into  Slices,  lay  it  into  your  Difh, 
and  pour  good  Gravy  over  it.  Garnilh  with  Lemon. 

Scotch  Collops  a  la  Francois . 

A  KE  a  Leg  of  Veal,  cut  it  very  thin,  lard  it  with  Bacon, 
then  take  Half  a  Pint  of  Ale  boiling  and  pour  over  it  till  the 
Blood  is  out,  and  then  pour  the  Ale  out  into  a  Bafon;  take  a  few 
Sweet  Herbs  chopp’d  fmall,  ftrew  them  over  the  Veal  and  fry  it 
in  Butter,  flour  it  a  little  till  enough,  then  put  it  into  a  Difh  and 
pour  the  Butter  away,  toaft  little  thin  Pieces  of  Bacon  and  lay 
round,  pour  the  Ale  into  the  Stew-pan  with  two  Anchovies  and  a 
Giafs  of  WJftte  Wine,  then  beat  up  the  Yolks  of  two  Eggs  and 
ftir  in  with  a  little  Nutmeg,  fome  Pepper,  and  a  Piece  of  Butter, 
ihake  all  together  till  thick,  and  then  pour  it  into  the  Difh.  Gar- 
p.ifh  with  Lemon. 


To  make  a  favour y  Difh  of  Veal. 

/"*  LT  T  large  Collops  out  of  a  Leg  of  Veal,  fpread  them  abroad 
-  on  a  DrefTer,  hack  them  with  the  Back  of  a  Knife,  and  dip 
them  in  the  Yolks  of  Eggs ;  feafon  them  with  Cloves,  Mace,  Nut¬ 
meg,  and  Pepper,  beat  fine,  make  Force-Meat  with  fome  of  your 
Veal,  Beef  Sewet,  Oyfters  chopp’d,  Sweet  Herbs  fhred  fine,  and 
the  aforefaid  Spice,  ftrew  all  thefe  over  your  Collops,  roll  and  tye 
them  up,  put  them  on  Skewers,  tye  them  to  a  Spit,  and  roaft 
them  ;  to  the  reft  of  your  Force-Meat  add  a  raw  Egg  or  two,  roll 
them  in  Balls  and  fry  them,  put  them  in  your  Diili  with  your 
Meat  when  roafted,  and  make  the  Sauce  with  lfrong  Broth,  an 
Anchovy,  a  Shalot,  a  little  White  Wine,  and  fome  Spice;  let  it 
flew,  and  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour,  pour 
the  Sauce  into  the  Difh>  lay  the  Meat  in,  and  garnifli  with  Lemon. 
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Scotch  Collops  Laraed. 

R  EP AR  E  a  Fillet  of  Veal,  cut  it  into  thin  Slices,  cut  off  the 
«  Skin  and  Fat,  lard  them  with  Bacon,  fry  them  Brown,  then 
fake  them  out  and  lay  them  in  a  Difc,  pour  out  an  toe  Butter, 
take  a  Quarter  of  a  Pound  of  Butter  and  melt  it  in  the  Pan,  then 
few  in  a  Handful  of  Flour,  ftir  it  till  it  ts  Brown,  and  pour  in 
three  Pints  of  good  Gravy,  a  Bundle  of  Sweet  Herbs,  and  an 
Onion,  which  you  muft  take  out  foon  ;  let  it  boil  a  hale,  ihen  put 
in  the  Collops,  let  them  flew  Half  a  Quarter  of  an  Hour,  put  in 
feme  Force-Meat  Balls  fry’d,  the  Yolks  of  two  Eggs,  a  Piece  of 
Butter,  and  a  few  pickled  Mufhrooms  ;  ftrr  all  together  for  a  Mi¬ 
nute  or  two,  till  it  is  thick,  and  then  difh  it  up.  Garmfh  with 

Lemon. 


To  do  them  White. 

^  FTEPv  you  have  cut  your  Veal  in  thin  Slices  lard  it  with 
A  Bacon,  feafon  it  with  Cloves,  Mace,  Nutmeg,  Pepper  and 
Salt,  fome  grated  Bread  and  Sweet  Kerbs  ;  flew  the  Knuckle  in  as 
little  Liquor  as  you  can,  a  Bunch  of  Sweet  Herbs,  fome  Whole 
Pepper,  a  Blade  of  Mace,  and  four  Cloves  ;  then  take  a  Pint  of 
the  Broth,  (tew  the  Cutlets  in  it,  and  add  to  it  a  Qjuarter  of  a. 
Pint  of  White  Wine,  fome  Mufhrooms,  aPiece  of  Butter  rolled  in 
Flour,  and  the  Yolks  of  turn  Eggs,  ftir  all  together  till  it  is  thick, 
and  then  difh  it  up.  Garnifti  with  Lemon, 


Veal  Blanquets. 

ROAST  a  Piece  of  V  eal,  cut  off  the  Skin  and  nervous  Parts? 

cut  it  into  little  thin  Bits,  put  fome  Butter  into  a  Stew-pan 
over  the  Fire  with  fome  chopp’d  Onions,  fry  them  a  little,  then 
add  a  Duft  of  Flour,  ftir  it  together,  and  put  in  fome  good  Broth 
or  Gravy,  and  a  Bundle  of  Sweet  Herbs  ;  feafon  it  with  Spice, 
make  it  of  a  good  Tafte,  and  then  put  in  your  Veal,  the  Yolks  of 
two  Eggs  beat  up  with  Cream  and  grated  Nutmeg,  fome  chopp’d 
Parfley,  a  Shalot,  fome  Lemon-peel  grated,  and  a  little  Juice  of 
Lemon.  Keep  it  ftirring  one  Way  ;  when  enough,  difh  it  up. 


A  Shoulder  of  Veal  d  la  Piemontoife . 


np  A  KE  a  Shoulder  of  Veal,  cut  off  the  Skin  that  it  may  hang 
at  one  End,  then  lard  the  Meat  with  Bacon  and  Ham,  and 
feafon  it  with  Pepper,  Salt,  Mace,  Sweet  Herbs,  Parfley,  and  Le¬ 
mon-peel  5  cover  it  again  with  the  Skin,  flew  it  with  Gravy,  and 

when 
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when  it  is  juft  tender  take  it  up;  then  take  Sorrel,  feme  Lettuce: 
chopp’d  fmall,  and  ftew  them  in  fome  Butter  with  Parfley,  Onions* 
and  Mufhrooms:  The  Herbs  being  tender  put  to  them  fome  of 
the  Liquor,  fome  Sweetbreads,  and  feme  Bits  of  Ham  ;  let  all  ftew 
together  a  little  while,  then  lift  up  the  Skin,  lay  the  ftew’d  Her  fas 
over  and  under,  cover  it  with  Skin  again,  wet  it  with  melted 
Butter,  ftrew  it  over  with  Crumbs  of  Bread,  and  fend  it  to  the 
Oven  to  Brown  ;  ferve  it  hot,  with  fome  good  Gravy  in  the  Difh. 
The  French  ftrew  it  over  with  Parmefan  before  it  goes  to  the 
Oven. 


A  Calf’s  Head  Surprife. 

’V7'  O  U  muft  bone  it,  but  not  fplit  it,  cleanfe  it  well,  fill  It  with 
*  a  Ragoo  (in  the  Form  it  was  before)  made  thus  :  Take  two 
Sweetbreads,  each  Sweetbread  being  cut  into  eight  Pieces,  an  Ox’s 
Palate  boil’d  tender  and  cut  into  little  Pieces,  fome  Cocks  Combs, 
Half  an  Ounce  of  T ruffles  and  Morels,  fome  Mufhrooms,  fome 
Artichoke  Bottoms  and  .Wparagus  Tops ;  ftew  all  thefe  in  Half  a 
Pint  of  good  Gravy,  feafon  it  with  two  or  three  Blades  of  Mace* 
four  Cloves,  Haifa  Nutmeg,  a  very  little  Pepper,  and  fome  Salt, 
pound  all  thefe  together,  and  put  them  into  the  Ragoo  ;  when  it 
has  ftew’d  about  Half  an  Hour,  take  the  Yolks  of  three  Eggs  bea£ 
up  with  two  Spoonfuls  of  Cream  and  two  of  White  Wine,  put  it 
to  the  Ragoo,  keep  it  ftirring  one  Way  for  fear  of  turning,  and 
ftir  in  a  Piece  of  Butter  rolled  in  Flour  ;  when  it  is  very  thick  and 
fmooth  fill  the  Head,  make  a  Force-Meat  with  Half  a  Pound  of 
Veal,  Half  a  Pound  of  Beef  Sewet,  as  much  Crumbs  of  Bread,  a 
few  Sweet  Herbs,  a  little  Lemon-peel,  and  fome  Pepper,  Salt,  and 
Mace,  all  beat  fine  together  in  a  Marble  Mortar  ;  mix  it  up  with 
two  Eggs,  make  a  few  Bails  (about  twenty)  put  them  into  the 
Ragoo  in  the  Head,  then  fallen  the  Head  with  fine  wooden  Skew¬ 
ers,  lay  the  Force-Meat  over  the  Head,  do  it  over  with  the  Yolks 
of  two  Eggs,  and  fend  it  to  the  Oven  to  bake.  It  will  take  ab©y£ 
two  Hours  baking.  You  muft  lay  Pieces  of  Butter  all  over  the 
Head,  and  then  Flour  it.  When  it  is  baked  enough  lay  it  in  your 
Difh,  and  have  a  Pint  of  good  fry’d  Gravy.  If  there  is  any  Gra¬ 
vy  in  the  Difh  the  Head  was  baked  in,  put  it  to  the  other  Gravy* 
and  boil  it  up ;  pour  it  into  your  Difh,  and  garnifh  with  Lemon. 
You  may  throw  fome  Mufttrooms  over  the  Head. 


Sweetbreads  of  Veal  a  la  Dauphine . 

rTi  A  K  E  the  largeft  Sweetbreads  you  can  get,  open  them  in  fuch 
A  a  Manner  as  you  can  fluff  in  Force-Meat,  three  will  make  a 

fine 
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fine  Difh ;  make  your  Force-Meat  with  a  large  Fowl  er  Young 
Cock,  skirt  it,  and  pick  off  all  the  Flefh,  take  Half  a  Pound  of 
Fat  and  Lean  Bacon,  cut  thefe  very  line  and  beat  them  in  a  Mor¬ 
tar  ;  feafon  it  with  an  Anchovy,  fome  Nutmeg,. a  little  Lemon- 
peel,  a  very  little  Thyme,  and  fome  Parfley  :  Mix  thefe  up  with 
the  Yolk  of  an  Egg.  fill  your  Sweetbreads  and  fallen  them  with 
fine  Wooden  Skewers,  take  the  SteW-pan,  lay  Layers  of  Bacon  at 
the  Bottom  of  the  Pan,  feafon  them  with  Pepper,  Salt,  Mace,’ 
Cloves,  Sweet  Herbs,  and  a  large  Onion-Diced,  upon  that  lay  thin 
Slices  of  Veal,  and  then  lay  on  your  Sweetbreads ;  cover  it  clofe 
let  it  ftand  eight  or  ten  Minutes  over  a  Dow  Fire,  and  then  pour 
in  a  Quart  of  boiling  Water  or  Broth ;  cover  it  clofe,  and  let  it 
Hew  two  Hours  very  foftly,  then  take  out  the  Sweet-breads,  keep 
them  hot,  ftrain  the  Gravy,  skim  all  the  Fat  off,  boil  it  up  till 
there  is  about  Half  a  Pint,  put  in  the  Sweetbreads  and  give  them 
two  or  three  Minutes  flew  in  the  Gravy,  then  lay  them  in  the 
Difh,  and  pour  the  Gravy  over  them.  Garnifh  with  Lemon. 

Another  Way  to  drefs  Sweetbreads. 

TA  ON’T  put  any  Water  or  Gravy  into  the  Stew-pan,  but  put 
^  the  fame  Veal  and  Bacon  over  the  Sweetbreads,  and  feafon  as 
under  directed  ;  cover  them  clofe,  put  Fire  over  as  well  as  under,- 
and  when  they  are  enough  take  out  the  Sweetbreads,  put  in  a 
Ladleful  of  Gravy,  bdiiit,  and  ftrain  it,  skim  oft' all  the  Fat,  let 
it  boii  till  it  jellies,  and  then  put  in  the  Sweetbreads  to  glaze  y 
lay  Effence  of  Ham  in  the  Difti,  and  lay  the  Sweetbreads  upon  it ; 
or  make  a  very  rich  Gravy  with  Mufhrooms,  Truffles  and  Morels, 
a  Glafs  of  White  Wine,  and  two  Spoonfuls  of  Catchup.  Garnifh' 
with  Cocks  Combs  forc,d  and  flew5d  in  the  Gravy. 

Note ,  You  may  add  to  the  firft,  Truffles,  Morels,  Mufhrooms, 
Cocks  Combs,  Palates,  Artichoke  Bottoms,  two  Spoonfuls  of 
White  Wine,  two  of  Catchup,  or  juft  as  you  pleafe. 

N  B.  T  here  are  many  Ways  of  drefting  Sweetbreads:  You 
may  lard  them  with  thin  Slips  of  Bacon,  and  roaft  them  with 
what^Sauce  you  pieafe;  or  you  may  marinate  them,  cut  them  into 
thin  Slices,  Hour  them,  and  fry  them.  Serve  them  up  with  frv’d 
Parfley,  and  either  Butter  or  Gravy.  Garnifh  with  Lemon.' 

Calf’s  Chitterlings  or  Andouilles. 

T  ^  l°me  'argeft  Cali’s  Guts,  cleanfe  them,  cut  them 
in  Pieces  proportionable  to  the  Length  of  the  Puddings  you 
def.gn  to  make,  and  tye  one  End  of  thefe  Pieces,  then  take  fome 

Baco% 
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Bacon,  with  a  Calf’s  Udder  and  Chaldron  blanched*  and  cut  into 
Dice  or  Slices,  put  them  into  a  Stew-pan  and  yfeafbn  with  fine 
Spice  pounded,  a  Bay- Leaf,  fome  Salt,  Pepper,  and  Shalot  cut 
fimall,  and  about  Half  a  Pint  of  Cream  ;  tofs  it  up,  take  off  the 
Pan,  and  thicken  your  Mixture  with  four  or  five  Yolks  of  Eggs 
and  fome  Crumbs  of  Bread,  then  fill  up  your  Chitterlings  with 
the  fluffing,  keep  it  warm,  tye  the  other  Ends  with  Packthread, 
blanch  and  boil  them  like  Hog’s  Chitterlings,  let  them  grow  cold 
in  their  own  Liquor  before  you  ferve  them  up  ;  boil  them  over  a 
moderate  Fire,  and  ferve  them  up  pretty  hot.  Thefe  Sort  of  An- 
doubles,  or  Puddings,  mull  be  made  in  Summer,  when  Hogs  are 


fddorn  kill’d, 

,  To  duefs  Calf’s  Chitterlings  curioujly . 

U  T  a  Calf’s  Nut  in  Slices  of  its  Length,  and  the  Thicfenefs 
^  of  a  Finger,  together  with  fome  Ham*  Bacon,  and  the  White 
of  Chickens,  cut  after  the  fame  manner;  put  the  Whole  into  a 
Stew-pan,  fea Toned  with  Salt,  Pepper,  Sweet  Herbs  and  Spice* 
then  take  the  Guts  cleanfed,  cut  and  divide  them  in  Parcels,  and 
fill  them  with  your  Slices ;  then  lay  in  the  Bottom  of  a  Kettle  or 
Pan  fome  Slices  of  Bacon  and  Veal,  feafon  them  with  fome  Pep¬ 
per,  Salt,  a  Bay-Leaf  and  an  Onion,  and  lay  fome  Bacon  and 
Veal  over  them  ;  then  put  in  a  Pint  of  White  Wine,  and  let  it 
flew  foftiy,  clofe  covered,  with  Fire  over  and  under  if,  if  the  Pot 
or  Pan  will  allow  of  it ;  then  broil  the  Puddings  on  a  Sheet  of 
white  Paper  well  buttered  on  the  Infide, 


To  drefs  a  Ham  a  la  Braife. 


LEAR  the  Knuckle,  take  off  the  Swerd,  and  lay  it  in  Water 


to  frefhen  ;  then  tye  it  about  with  a  String,  take  Slices  of  Ba¬ 
con  and  Beef,  beat  and  feafon  them  well  with  Spice  and  Sweet 
Herbs ;  then  lay  them  in  the  Bottom  of  a  Kettle  with  Onions* 
Parfnips,  and  Carrots  diced,  with  fome  Gives  and  Parfley  :  Lay 
in  your  Ham  the  Fat  Side  uppermoft,  and  cover  it  with  Slices  of 
Beef,  and  over  that  Slices  of  Bacon  :  then  lay  on  fome  diced  Roots 
and  Herbs,  the  fame  as  under  it :  Cover  it  clofe,  and  flop  it  clofe 
with  Pafte,  put  Fire  both  over  and  under  it,  and  let  it  flew  with 
a  very  flow  Fire  twelve  Hours  ;  put  it  in  a  Pan,  drudge  it  well 
with  grated  Bread,  and  Brown  it  'with  a  hot  Iron  ;  then  ferve  it  up 
on  a  clean  Napkin,  garnifhed  with  raw  Parfley. 

Notei  If  you  eat  it  hot  make  a  Ragoo  thus :  Take  a  Veal  Sweet¬ 
bread,  fome  Livers  of  Fowls,  Cooks  Combs,  Mufiirooms,  and 
Truffles*  tofs  them  up  in  a  Pint  of  good  Gravy,  feafon’d  with 
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Spice  as  you  like,  thicken  it  with  a  Piece  of  Butter  rolPd  in 
Flour,  and  a  Glafs  of  Red  Wine  ;  then  Brown  your  Ham  as  above, 
and  let  it  {land  a  Quarter  of  an  Hour  to  drain  the  Fat  out  ;  take 
the  Liquor  it  was  ffew’d  in,  ffrain  it,  skim  all  the  Fat  off,  put 
it  to  the  Gravy  and  boil  it  up  ;  it  will  do  as  well  as  the  EfTence 
of  Ham.  Sometimes  you  may  ferve  it  up  with  a  Ragoo  of  Craw- 
fifh,  and  fometimes  with  Carp  Sauce. 


To  Roafi  a  Ham  or  Gammon. 

Hp  A  K  E  off  the  Swerd,  or  what  we  call  the  Skin,  or  Rind,  and 
A  lay  it  in  Juke- warm  Water  for  two  or  three  Hours ;  then  Jay 
it  in  a  Pan,  pour  upon  it  a  Quart  of  Canary,  and  let  it  fteep  in  it 
for  ten  or  twelve  Hours  ;  when  you  have  fpitted  it,  put  fome 
Sheets  of  White  Paper  over  the  Fat  Side,  pour  the  Canary  it  was 
foak’d  in  into  the  Dripping-pan,  and  baffe  it  with  it  all  the 
Time  it  is  roaffmg;  when  it  is  roafted  enough  pull  off  the  Paper, 
and  drudge  it  well  with  Crumb’d  Bread  and  Par  Hey  £hfed  fine  .$ 
make  the  Fire  brisk,  and  Brown  it  well.  If  you  eat  it  hot,  gar- 
,nifh  it  with  Rafpings  of  Bread  5  if  cold,  ferve  it  on  a  clean 
Napkin,  and  garnifh  it  with  green  Parfley  for  a  Second  Courfe. 

To  Stuff" a  Chine  of  Pork. 

fvf  A  K  E  a  fluffing  of  the  Fat  Leaf  of  Pork,  Parflev,  Thyme. 

Sage,  Eggs,  Crumbs  of  Bread,  feafon  it  with  Pepper, 
Salt,  Shalot,  and  Nutmeg,  and  fluff  it  thick;  then  roafl  it 
gently,  and  when  it  is  about  a  Quarter  roafted,  cut  the  Skin  in 
Slips,  and  make  your  Sauce  with  Apples,  Lemon-peel,  two  or 
tnree  Uoves,  and  a  Blade  of  Mace;  fweetcn  it  with  Su?ar  put 
fome  Butter  in  it,  and  have  Muftard  in  a  Cup.  =  ’  1 


/  an  ous  fa  ays  oj  da  effing  a  Pig, 

F  S  T  skln  70ur  P,g  UP  t0  the  Ears  whole,  then  make  a  good 

Bauer  wtth  good  Beef  Eat,  Fruit,  Eggs, 
ivohc,  «nd  -  lour,  ml  the  Skin,  and  few  it  up,  it  will  lock  like 
a  Pig;  but  you  mult  bake  it,  flour  it  very  well,  and  rub  it  all 
over  with  Butter,  and  when  it  is  near  enough  draw  it  to  the  Oven’s 
Mouth,  rub  It  dry,  and  put  it  tn  again  for  a  few  Minutes  •  lav 
it  in  the  Diffi,  and  let  the  Sauce  be  fmall  Gravy  and  Butter  in 
t  e  Olih  :  Cut  the  other  Part  of  the  Pig  into  fourT.rters  oatt 
them  as  you  do  Lamb,  throw  Mint  and  Parfley  on  it  as  i  t  roX 
then  lay  them  on  Water-creffes,  and  have  Mint-Sauce  in  a  Bafon! 

Any 


i 
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Any  one  of  thefe  Quarters  will  make  a  pretty  Side  Difh :  Or  take 
one  Quarter  and  roaft,  cut  the  other  into  Steaks,  and  fry  them  fine 
and  Brown,  have  ftew’d  Spinach  in  the  Difh,  and  lay  the  Roaft: 
upon  it,  and  the  fry’d  in  the  Middle;  garniih  with  hard  Eggs 
and  Seville  Oranges  cut  into  Quarters,  and  have  fome  Butter  in  a 
Cup:  Or  for  Change,  you  may  have  good  Gravy  in  the  Difh, 
and  garnifh  with  fry’d  Parlley  and  Lemon  :  Or  you  may  make  a 
Ragoo  of  Sweetbreads,  Artichoke  Bottoms,  Truffles,  Morels,  and 
good  Gravy,  and  pour  over  them;  garnifh  with  Lemon.  Either 
of  thefe  will  do  for  a  Top  Di£h  of  a  Fir  ft  Courfe,  or  Bottom 
Difb.es  at  a  Second  Courfe  ;  you  may  fricafey  it  White  for  a  Se¬ 
cond  Courfe  at  Top,  or  a  Side  Difh. 

You  may  take  a  Pig,  skin  him,  and  fill  him  with  Force-Meat 
made  thus:  Take  two  Pounds  of  young  Pork,  Fat  and  all,  two 
Pounds  of  Veal  the  fame,  fome  Sage,  Thyme,  Parfiey,  a  little 
Lemon-peel,  Pepper,  Salt,  Mace,  Cloves,  and  a  Nutmeg,  mix 
them,  and  beat  them  line  in  a  Mortar,  then  fill  the  Pig,  and  few 
it  up ;  you  may  either  roaft  or  bake  it :  Have  nothing  but  good 
Gravy  in  the  Difh  :  Or  you  may  cut  it  into  Slices,  and  lay  the 
Head  in  the  Middle :  Save  the  Head  whole  with  the  Skin  on, 
and  roaft  it  by  it  felf,  when  it  is  enough  cut  it  in  two,  and  lay 
in  your  Difh  ;  have  ready  fome  good  Gravy  and  dried  Sage 
rubb’d  in  it,  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour, 
take  out  the  Brains,  beat  them  up  with  the  Gravy,  and  pour 
them  into  the  Difh  ;  you  may  add  a  hard  Egg  chopped,  and 
put  into  the  Sauce. 

Note ,  You  ma  y  make  a  very  good  Pie  of  it,  as  you  may  fee  in 
the  Directions  for  Pies,  which  you  may  either  make  a  Bottom  or 
Side  Difh. 

You  muft  obferve  in  your  White  Fricafey  that  you  take  off  the 
Fat  :  Or  you  may  make  a  very  good  Difh  thus:  Take  a  Quarter 
of  Pig  skinned,  cut  it  into  Chops,  feafon  them  with  Spice,  and 
wafli  them  with  the  Yolks  of  Eggs,  butter  the  Bottom  of  a 
Difh,  lay  thefe  Steaks  on  the  Difh,  and  upon  every  Steak  lay 
fome  Force-Meat  the  Thicknefs  of  a  Half  Crown,  made  thus  : 
Take  Half  a  Pound  of  Veal,  and  of  Fat  Pork  the  fame  Quantity, 
chop  them  very  well  together,  and  beat  them  in  a  Mortar  fine; 
add  fome  Sweet  Herbs  and  Sage,  a  little  Lemon-peel,  Nutmeg, 
Pepper  an  1  Salt,  and  a  little  beaten  Mace;  upon  this  lay  a 
Layer  of  R-.icon,  or  Ham,  and  then  a  Bay-Leaf;  take  a  little 
f  ne  Skewer  and  flick  juft  in  about  two  Inches  long,  to  hold 
them  together,  then  pour  a  little  melted  Butter  over  them,  and 
fend  them  to  the  Oven  to  bake  ;  when  thev  are  enough  lay  them 

J*  w  *  * 
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in  your  Di(h»  and  pour  good  Gravy  over  them,  with  Mulhrooms, 

and  garnifh  with  Lemon. 

A  Yig  in  Jelley ;■ 

CUT  it  into  four  Quarters,  and  lay  it  in  your  Stew-pan,  put 
in  one  Calf’s  foot  and  the  Pig’s  Feet,  a  Pint  of  Rhenijh  Wine, 
the  Tuice  of  four  Lemons,  and  one  Quart  of  Water,  three  or 
four"  Blades  of  Mace,  two  or  three  Cloves,  fome  Salt,  and  a  very 
little  Piece  of  Lemon-peel  ;  dove  it,  or  do  it  over  a  flow  Fire 
two  Hours ;  then  take  it  up,  lay  the  Pig  into  the  Difh  you  in¬ 
tend  it  for,  then  drain  the  Liquor,  and  when  the  Jelley  is  cold, 
skim  off  the  Fat,  and  leave  the  Settling  at  Bottom  ;  warm  the 
Jelley  again,  and  pour  over  the  Pig,  and  then  ferve  it  up  cold  in 
the  Jelley. 

7b  &efs  a  Pig  the  French  Way , 

SPIT  your  Pig,  lay  it  down  to  the  Fire,  let  it  roaeft  till  it  i§ 
thoroughly  warm,  then  cut  it  01T  the  Spit,  and  divide  it  in 
twenty  Pieces;  fet  them  to  flew  in  Half  a  Pint  of  White  Wine, 
and  a  Pint  of  ffrong  Broth,  feafon’d  with  grated  Nutmeg,  Pep¬ 
per,  two  Onions  cut  fmall,  and  fome  dripp’d  Thyme  ;  let  it  flew 
an  Hour,  then  put  to  it  Half  a  Pint  of  ffrong  Gravy,  a  Piece  of 
Butter  roll’d  in  Flour,  fome  Anchovies,  and  a  Spoonful  of  Vinegar, 
or  Mufhroom  Pickle;  when  it  is  enough  lay  it  in  your  Difh, 
and  pour  the  Gravy  over  it,  then  garni fh  it  with  Orange  and 
Lemon. 


To  drefs  a  Pig  au  Pere-douillet . 

|^UTofF  the  Head,  and  divide  it  into  Quarters,  lard  them 
^  with  Bacon,  feafon  them  well  with  Mace,  Cloves,  Pepper, 
Nutmeg  and  Salt ;  lay  a  Layer  of  Fat  Bacon  at  the  Bottom  of  a 
Kettle,  lay  the  Head  in  the  Middle,  and  the  Quarters  round  ; 
then  put  in  a  Bay-Leaf,  one  Rocambole,  an  Onion  diced,  Lemon, 
Carrots,  Parfrtips,  Parfley,  and  Gives,  cover  it  again  with  Bacon, 
put  in  a  Quart  of  Broth,  dew  it  over  the  Fire  for  an  Hour,  and 
then  take  it  up,  put  your  Pig  into  a  Stew  pan  or  Kettle,  pour  in  a 
Bottle  of  White  Wine,  cover  it  clofe,  and  let  it  dew  for  an  Hour 
very  foftly  :  If  you  would  ferve  it  cold,  let  it  dand  till  it  is  cold, 
then  drain  it  well,  and  wipe  it,  that  it  may  look  White,  and  lay 
it  in  a  Didi,  with  the  Head  in  the  Middle,  and  the  Quarters 
round,  then  throw  fome  green  Parfley  all  over:  Or  any  one  of 
the  Quarters  is  a  very  pretty  little  Difh.,  laid  on  Water-  credos : 
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If  you  would  have  it  hot,  whilft  your  Pig  is  flowing  in  the  Wine, 
take  the  firft  Gravy  it  was  ftew’d  in  and  ftrain  it,  skim  off  all 
the  Fat,  then  take  a  Sweetbread  cut  into  five  or  fix  Slices,  fame 
Traffics,  Morels,  and  Mufhrooms ;  flew  all  together  till  they  are 
enough,  thicken  it  with  the  Yolks  of  two  Eggs,  or  a  Piece  of 
Butter  roll’d  in  Flour,  and  when  your  Pig  is  enough  take  it  out, 
and  lay  it  in  your  Difh,  and  the  Wine  it  was  ftew’d  in  to  the 
Ragoo,  then  pour  all  over  the  Pig,  and  garnifh  with  Lemon. 


A  Pig  Matelote. 

U  T  and  fcald  your  Pig,  cut  off  the  Head  and  Petty-Toes, 
then  cut  your  Pig  in  four  Quarters,  put  them  with  the  Head 
and  Toes  into  cold  Water:  Cover  the  Bottom  of  a  Stew-pan  with 
Slices  of  Bacon,  and  place  over  them  the  faid  Quarters,  with  the 
Petty-Tces,  and  the  Head  cut  in  two.  Seafon  the  Whole  with 
Pepper,  Salt,  Thyme,  Bay-Leaf,  an  Onion,  and  a  Bottle  of  White 
Wine;  Jay  over  more  Slices  of  Bacon,  put  over  it  a  Quart  of  Wa¬ 
ter,  and  let  it  boil.  Take  two  large  Eels,  skin  and  gut  them, 
and  cut  them  about  five  .or  fix  Inches  long  ;  when  your  Pig  is  Half 
done  put  in  your  Eels,  then  boil  a  Dozen  of  large  Craw-fifh,  cut 
off  the  Claws,  and  take  off  the  Shells  of  the  Tails,  and  when 
your  Pig  and  Eels  are  enough,  lay  firft  your  Pig  and  the  Petty- 
"Toes  round  it,  but  don’t  put  in  the  Head  (it  will  be  a  pretty  Difh 
cold)  then  lay  your  Eels  and  Craw-fifh  over  them,  and  take  the 
Liquor  they  were  ftew’d  in,  skim  off  all  the  Fat,  then  add  to  it 
Half  a  Pint  of  ftrong  Gravy  thicken’d  with  a  little  Piece  of  burnt 
Butter,  and  pour  over  it;  then  garnifh  with  Craw-fifh  and  Le¬ 
mon.  This  will  do  for  a  Firft  Courfe,  or  Remove.  Fry  the 
Brains  and  lay  round  and  all  over  the  Difh. 


To  drefs  a  Pig  like  a  Fat  Lamb. 

Hp  A  K  E  a  Fat  Pig,  cut  of  his  Head,  flit  and  trufs  him  up  like  a 
Lamb  ;  when  he  is  flit  through  the  Middle  and  skinned,  par-* 
boil  him  a  little,  then  throw  fome  Parfley  over  him,  roaft  it  and 
drudge  it.  Let  your  Sauce  be  Half  a  Pound  of  Butter  and  a  Pint 
of  Cream,  ftirred  all  together  till  it  is  fmooth,  then  pour  it  over, 
and  fend  it  to  Table. 


To  roaft  a  Pig  with  the  Hair  on. 


TA  RAW  your  Pig  very  clean  at  the  Vent,  then  take  out  the 
Guts,  Liver,  and  Lights  ;  cut  off  his  Feet  and  trufs  him, 
prick  up  his  Belly,  fpithim,  lay  him  down  to  the  Fire,  but  take 
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care  not  to  fcorch  him  ;  when  the  Skin  begins  to  rife  up  in  Blifters, 
pull  off  the  Skin,  Hair  and  all ;  when  you  have  clear’d  the  Pig  of 
both,  fcotch  him  down  to  the  Bones,  and  bafte  him  with  Butter 
and  Cream,  or  Half  a  Pound  of  Butter,  and  a  Pint  of  Milk,  put  it 
into  the  Dripping-pan,  and  keep  bailing  it  well  ;  then  throw  feme 
Salt  over  it,  and  drudge  it  with  Crumbs  of  Bread,  till  it  is  Half  an 
Inch,  6r  an  Inch  thick  :  When  it  is  enough,  and  of  a  fine  Brown, 
but  not  fcorch ’d,  take  it  up,  lay  it  in  your  Difh,  and  let  your 
Sauce  be  good  Gravy  thicken’d  with  Butter  roll’d  in  a  little  Flour  ; 
or  elfe  make  the  following  Sauce:  Take  Haifa  Pound  of  Butter, 
and  a  Pint  of  Cream,  put  them  on  the  Fire,  and  keep  them  ftirring 
one  Way  all  the  Time  ;  when  the  Butter  is  melted,  and  the  Sauce 
thicken’d,  pour  it  into  your  Difh,  Don’t  garnifh  with  any  Thing, 
unlefs  feme  Rafpings  of  Bread,  and  then  with  your  Finger  figure 
it  as  you  fancy. 


-.a 

To  roaji  a  Pig  with  the  Skin  on . 

T  ET  your  Pig  be  newly  killed,  draw  him,  flea  him,  and  wipe 
him  very  dry  with  a  Cloth,  then  make  a  hard  Meat,  with  a 
Pint  of  Cream,  the  Yolks  of  fix  Eggs,  grated  Bread  and  Beef  Sew.et 
feafoned  with  Salt,  Pepper,  Mace,  Nutmeg,  Thvme,  and  Lemon- 
peel  ;  make  of  this  a  pretty  ftiff  Pudding,  fluff  the  Belly  of  the 
Pig,  and  few  it  up;  then  fpit  it,  and  lay  it  down  to  roaff  :  Let 
your  Dripping-pan  be  very  clean,  then  pour  into  it  a  Pint  of  Red 
W>ne,  grate  feme  Nutmeg  all  over  it,  then  throw  a  little  Salt 
ever,  a  little  7  hyme,  and  fome  Lemon-peel  minced  ;  when  it  is 
enough  fhake  a  little  Flour  over  it,  and  bafts  it  with  Butter,  to 
have  a  fine  Froth.  Take  it  up  and  lay  it  in  your  Difh,  cut  off 
tne  Head,  take  the  Sauce  which  is  in  your  Dripping-pan.  and 
thicken  it  with  a  Pic.ce  of  Butter;  then  take  the  Brains,  bruife 
them,  mix  them  with  the  Sauce,  rub  in  a  httle  dry’d  Sage,  pour 
it  into  your  Difh,  and  ferve  it  up.  Garnifh  with  hard  Eggs  cut 

into  Quarters,  and  if  you  have  not  Sauce  enough  add  Haifa  Pint 
of  good  Gravy; 

.  NoU>  You  muft  take  great  Care  no  A  flies  fall  inter  the  Drip¬ 
ping-pan,  which  may  be  prevented  by  having  a  good  Fire,  which 
will  not  want  any  furring. 


To  make  a  pretty  Di/h  of  a  Breaft  of  Venifon. 

^  A  K  E  Half  a  Pound  of  Butter,  flour  your  Venifon,  and  fry  it 
of  a  nne  Frown  on  both  Sides  ;  then  take  it  up,  and  keep  it 
hot  covered  ir;  the  Difh :  Fake  fome  Flour  and  itir  it  in  to  the 
gutter  till  it  is  tjane  thick  aid  brown  (bqt  take  great  Care  it 
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don’t  burn)  ftir  in  Half  a  Pound  of  Lump  Sugar  beat  fine,  and 
pour  in  as  much  Red  Wine  as  will  make  it  of  the  Thicknefs  of  a 
Ra^oo  ;  fqueeze  in  the  Juice  of  a  Lemon,  give  it  a  boil  up,  and 
pour  it  over  the  Venifon.  Don’t  garnifh  your  Difh,  but  fend  it 
to  Table. 

To  boil  a  Haunch  or  Neck  0/*  Venifon-. 

LA  Y  it  in  Salt  for  a  W  eek,  then  boil  it  in  a  Cloth  well  flour’d  ; 

for  every  Pound  of  Venilbn,  allow  a  Quarter  of  an  Flour  for 
the  boiling.  For  Sauce  you  mu  ft  boil  fome  Cauliflowers,  pull’d 
into  little  Sprigs  in  Milk  and  Water,  fome  fine  White  Cabbage, 
fome  Turnips  cut  into  Dice,  with  fome  Beet-root  cut  into  long 
narrow  Pieces  about  an  Inch  and  a  Half  long,  and  Half  an  Inch 
thick:  Lay  a  Sprig  of  Cauliflower,  and  fome  of  the  Turnips 
mafhed  with  fome  Cream  and  a  little  Butter  ;  let  your  Cabbage 
be  boil’d,  and  then  beat  in  a  Sauce-pan  with  a  Piece  of  Butter 
and  Salt,  lay  that  next  the  Cauliflower,  then  the  Turnips,'  then 
Cabbage,  and  fo  on,  till  the  Difh  is  full ;  place  the  Beef-root  here 
and  there,  juft  as  you  fancy  ;  it  looks  very  pretty,  and  is  a  fine' 
Difbu  Have  a  little  melted  Butter  in  a  Cup  if  wanted. 

Note,  A  Leg  of  Mutton  cut  Venifon  Fafhion,  and  drefied  the 
fame  Way  is  a  pretty  Difh  :  Or  a  fine  Neck  with  the  Scraig  cut 
off:  This  eats  well  broiled  or  hafh’d,  with  Gravy  and  Sweet- fauce 
&he  next  Day. 

To  boil  a  Leg  of  Mutton  like  Venifon. 

TAKE  a  Leg  of  Mutton  cut  Venifon  Fafhion,  boil  it  in  a 
-*■  Cloth  well  flower’d  ;  and  have  three  or  four  Cauliflowers  boil’d, 
pulled  into  Sprigs,  ftew’d  in  a  Sauce-pan  with  Butter,  and  a  little 
Pepper  and  Salt ;  then  have  fome  Spinach  pick’d  and  wafh’d  clean, 
put  it  into  a  Sauce-pan  with  a  little  Salt,  covered  clofe,  and  ftew’d 
a  little  while  ;  then  drain  the  Liquor,  and  pour  in  a  Quarter  of  a 
Pint  of  good  Gravy,  a  good  Piece  of  Butter  rolled  in  Flour,  and  a 
little  Pepper  and  Salt ;  when  ftew’d  enough  lav  the  Spinach  in  the 
Difh,  the  Mutton  in  the^  Middle,  and  the  Cauliflower  over  it ; 
then  pour  the  Butter  the  Cauliflower  was  ftew’d  in  over  it  all  : 
But  you  are  to  obferve  m  ftewing  the  Cauliflower,  to  melt  your 
Butter  nicely,  as  for  Sauce,  before  the  Cauliflower  goes  in.  This 
is  a  gemeel  Difh  for  a  Fir  ft  Couife  at  Bottom, 
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To  roaft  Tripe.  ■ 

CUT  your  Tripe  in  two  fquare Pieces,  fomewhat  long,  have  a 

Force-Meat  made  of  Crumbs  of  Bread,  Pepper,  Salt,  Nutmeg, 
Sweet  Herbs,  Lemon-peel,  and  the  Yolks  of  Eggs  mixt  all  toge¬ 
ther  ;  fpread  it  on  the  fat  Side  of  the  Tripe,  and  lay  the  other  fat 
Side  next  it ;  then  roll  it  as  light  as  you  can,  and  tye  it  with  a 
Packthread  ;  fpit  it,  road  it,  and  bafie  it  with  Butter  j  when  roaft- 
ed  lay  it  in  your  Difh,  and  for  Sauce  melt  fome  Butter,  and  add 
what  dropp’d  from  the  Tripe  j  boil  it  together,  and  garnifh  with 
Rafpings. 

To  drefs  Poultry. 

To  roaft  a  Turkey. 

^T'  HE  beft  Way  to  road  a  Turkey  is  to  loofen  the  Skin  on  the 
*  Bread  of  the  Turkey,  and  fill  it  with  Force-Meat  made  thus: 
Take  a  Quarter  of  a  Pound  of  Beef  Sewet,  as  many  Crumbs  of 
Bread,  a  little  Lemon-peel,  an  Anchovy,  fome  Nutmeg,  Pepper, 
Parfley,  and  a  little  Thyme ;  chop  and  beat  them  all  well  toge¬ 
ther,  mix  them  with  the  Yolk  of  an  Egg,  and  duff  up  the  Bread, 
when  you  have  no  Sewet,  Butter  will  do :  Or  you  may  make  your 
Force-Meat  thus :  Spread  Bread  and  Butter  thin,  and  grate  fome 
Nutmeg  over  it ;  when  you  have  enough  roll  it  up,  and  duff  the 
Bread  of  the  'Turkey  ;  then  road  it  of  a  fine  Brown,  but  be  fure  to 
pin  fome  white  Paper  on  the  Bread  till  it  is  near  enough.  You 
mud  have  good  Gravy  in  the  Difh,  and  Bread-fauce  made  thus: 
Take  a  good  Piece  of  Crumb,  put  it  into  a  Pint  of  Water,  with  a 
Blade  or  two  of  Mace,  two  or  three  Cloves,  and  fome  whole  Pep¬ 
per  ;  boil  it  up  five  or  fix  Times,  then  with  a  Spoon  take  out 
the  Spice,  you  had  before  put  in,  and  then  you  mud  pour  off  the 
Water  (you  may  boil  an  Onion  in  it  if  you  pleafe)  then  beat  up 
the  Bread  with  a  good  Piece  of  Butter  and  a  little  Salt ;  or  Onibn 
Sauce  made  thus:  Take  fome  Onions,  peel  them,  and  cut  them 
into  thin  Slices,  and  boil  them  Half  an  Hour  in  Milk  and  Water  ; 
then  drain  the  Water  from  them,  and  beat  them  up  with  a  good 
Piece  of  Butter:  drake  a  little  flour  in,  and  dir  it  all  together 
with  a  little  Cream,  if  you  have  it,  (or  Milk  will  do)  put  the 
Sauce  into  Boats,  and  garnifh  with  Lemon. 

Another  Way  to  make  Sauce  :  Take  Half  a  Pint  of  Oyders, 
drain  the  Liquor,  and  put  the  Oyders  with  the  Liquor  into  a 
:^auce  pan,  with  a  Blade  or  two  of  Mace  ;  let  them  jud  plump, 
il  en  pour  in  a  Glais  or  White  W me,  let  it  boil  once,  and  thicken 

it 
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it  with  aPiece  of  Butter  tolled  in  Flour:  Serve  this  tip  ill  a  Bafoa 
by  itfelfj  with  good  Gravy  in  the  Difh,  for  every  Body  don’t 
love  Oyfter  Sauce*  This  makes  a  pretty  Side  Difh  for  Supper, 
or  a  Coiner  Difh  of  a  Table  for  Dinner.  If  you  chafe  it  in  the 
Difh,  add  Half  a  Pint  of  Gravy  to  it,  and  boil  it  up  together. 
This  Sauce  is  good  either  with  boiled  or  roafled  Turkies  or 
Fowls  ;  but  you  may  leave  the  Gravy  out,  adding  as  much  Butter 
as  will  do  for  Sauce,  and  garnifhing  with  Lemon. 


^To  make  Mock  Oyfter-Sauce,  either  for  Turkies 

or  Fowls  boil'd . 

T?  O  R  C  E  the  T urkies  or  Fowls  as  above*  and  make  your  Sauce 
thus:  Take  a  Quarter  of  a  Pint  of  Water,  an  Anchovy,  a 
Blade  or  two  of  Mace,  a  Piece  of  Lemon- peel,  and  five  or  fijc 
Whole  Pepper  Corns;  boil  thefe  together,  then  firain  them,  add 
as  much  Butter  with  a  little  Flower  as  will  do  for  Sauce;  let  it 
boil,  and  lay  Saufages  round  the  Fowl  or  Turky*  Garnifh  with 
Lemon. 


To  make  Mufliroom-Sauce  for  White  Fowls  of 

all  Sorts . 

hp  A  K  E  a  Pint  of  Mufhrooms,  wafh  and  pick  them  very 
clean,  and  put  them  into  a  Sauce«pan,  with  a  little  Salt, 
feme  Nutmeg,  a  Blade  of  Mace,  a  Pint  of  Cream,  and  a  good 
Piece  of  Butter  roll’d  in  Flower  ;  boil  thefe  all  together,  and  keep 
flirring  them ;  then  pour  your  Sauce  into  your  Difh,  and  garnifh 
with  LemcrU 

Muihroom-Sauceyir  White  Fowls  boil'd* 

T'AKE  Half  a  Pint  of  Cream,  and  a  Quarter  of  a  Pound 
^  of  Butter,  ftir  them  together  one  Way,  till  it  is  thick; 
then  add  a  Spoonful  of  Mufhroom  Pickle,  pickled  Mufhrooms, 
or  frefh,  if  you  have  them.  Garnifh  only  with  Lemon. 

To  make,  Sellery-Sauce  either  for  roafled  or  boiled 
Fowls,  Turkies,  Partridges,  or  any  other  Game. 

pp  A  KE  a  large  Bunch  of  Scllery,  wafh  and  pare  it  very  clean, 
cut  it  into  little  thin  Bits,  and  boil  it  foftly  in  a  little  Water  till  it 
is  tender  ;  then  add  a  little  beaten  Mace,  fome  Nutmeg,  Peppef 
and  Salt,  thicken’d  with  a  good  Piece  of  Butter  roll’d  in  Flower  j 
then  boil  it  up,  and  pour  into  your  Difh, 

K  You 
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You  may  make  it  with  Cream  thus:  Boil  your  Sellery  as  above 
and  add  fome  Mace,  Nutmeg,  fome  "Butter  as  big  as  a  Walnut, 
rolled  in  Flour,  and  Haifa  Pint  of  Cream:  Boil  them  all  toge- 
gether,  and  you  may  add,  if  you  will,  a  Glafs  of  White  Wine,  and 
a  Spoonful  of  Catchup. 

To  make  Brown  Sellery- Sauce. 

C  T  E  W  the  Sellery  as  above,  then  add  Mace,  Nutmeg,  Pepper, 
^  Salt,  a  Piece  of  Butter  roll’d  in  Flour,  with  a  Glafs  of  Red 
Wine,  a  Spoonful  of  Catchup,  and  Half  a  Pint  of  good  Gravy  \ 
boil  all  thefe  together,  and  pour  into  the  Difh.  Garnifh  with 
Lemon. 


To  Stew  a  Turky,  or  Fowl,  in  Sellery- Sauce. 

\T  O  U  muft  judge  according  to  the  Largenefs  of  your  Turky 
or  Fowls,  what  Sellery  or  Sauce  you  want.  Take  a  large 
Fowl,  put  it  into  a  Sauce-pan  or  Pot,  and  put  to  it  one  Quart 
of  good  Broth  or  Gravy,  a  Bunch  of  Sellery  wafh’d  clean,  and 
cut  final],  with  fome  Mace,  Cloves,  Pepper,  and  All-fpice,  ty’d 
loofe  in  a  Muhin  Rag  ;  put  in  an  Onion  and  a  Sprig  of  Thyme : 
Let  thefe  hew  foftly  till  they  are  enough,  then  add  a  Piece  of 
Butter  roll’d  in  Flour  ;  take  up  your  Fowl,  and  pour  the  Sauce 
over  it.  An  Hour  will  do  a  large  Fowl,  or  a  fmall  Turky  ;  but 
a  very  Large  Turkey  will  take  two  Hours  to  do  it  foftly.'  If  it  is 
ever  done  or  dry  it  is  fpoil’d  ;  but  you  m ay  be  a  Judge  of  that, 
if  you  look  at  it  now  and  then.  Mind  to  take  out  the  Onion, 
Thyme  and  Spice,  before  you  fend  it  to  Table. 

Note,  A  Neck  of  Veal  done  this  Way  is  very  good,  and  will 
take  two  Hours  doing. 


Vo  make  Egg-Sauce,  proper  for  roafted  Chickens. 

"R/l  ELT  your  Butter  thick  and  fine,  chop  two  or  three  hard- 
boiled  Eggs  fine,  put  them  into  a  Bafon,  pour  the  Butter 
over  them,  and  have  good  Gravy  in  the  Di(h. 

Shalot- Sauce  for  roafted  Fowls 

TAILE  rive  or  fix  Shalots  peel’d  and  cut  fmall,  put  them  into 
a  Sauce-pan,  with  two  Spoonfuls  of  White  Wine,  two  of 
Water,  and  two  of  Vinegar  5  give  them  a  boil  up,  and  pour 
them  into  your  Difh,  with  a  little  Pepper  and  Sait.  Fowls 
roauec  and  laid  on  Vy  a ter-c relies  is  very  good,  without  any  other 


Shalot- 


made  Plain  and  Eafy.  69 

Shalot-Sauce  for  a  Scraig  of  Mutton  boiled. 

K  E  two  Spoonfuls  of  the  Liquor  the  Mutton  is  boiled  in, 

A  .  two  Spoonfuls  of  Vinegar,  two  or  three  Shalots  cut  line, 
with  a  little  Salt ;  put  it  into  a  Sauce- pan,  with  a  Piece  of  Butter 
as  big  as  a  Walnut  roll’d  in  a  little  Flour;  ftir  it  together,  and 
give  it  a  boil.  For  thofe  who  love  Shalot,  it  is  the  prettied  Sauce 
that  can  be  made  to  a  Scraig  of  Mutton. 

To  drefs  Livers  ^ueith  Mufhroom-Sauce. 

rT^  A  E  E  fome  pickled  or  frefh  Mufhrooms,  cut  fmall,  both  if 
-*•  you  have  them,  and  let  the  Livers  be  bruifed  fine,  with  a 
good  deal  of  Parfley  chopp’d  fmall,  a  Spoonful  or  two  of  Catchup, 
a  Glafs  of  White  Wine,  and  as  much  good  Gravy  as  will  make 
Sauce  enough  ;  thicken  it  with  a  Piece  of  Butter  roll’d  in  Flour. 
This  does  either  for  Roaft  or  Boil’d. 

A  pretty  little  Sauce. 

T1  AKE  the  Liver  of  the,  Fowl,  bruife  it  with  a  little  of 
the  Liquor,  cut  a  little  Lemon-peel  fine,  melt  fome 
good  Butter,  and  mix  the  Liver  by  Degrees ;  give  it  a  boil, 
and  pour  it  into  the  Difh. 

To  make  Lemon- Sauce  for  boiled  Fowls. 

np  A  K  E  a  Lemon,  pare  off  the  Rind,  then  cut  it  into  Slices, 
and  cut  it  fmall ;  take  all  the  Kernels  out,  bruife  the 
Liver  with  two  or  three  Spoonfuls  of  good  Gravy,  then  melt 
fome' Butter,  mix  it  all  together,  give  them  a  boil,  and  cut 
in  a  little  Lemon-peel  very  fmall. 

A  German  Way  of  drefing  Fowls. 

A  KE  a  Turky  or  Fowl,  fluff  the  Bread  with  what  Force- 
Meat  you  like,  and  fill  the  Body  with  roaded  Chefnuts 
peel’d  ;  road  it,  and  have  fome  more  roaded  Chefnuts  peel’d, 
put  them  in  Half  a  Pint  of  good  Gravy,  with  a  little 
Piece  of  Butter  roll’d  in  Flour  ;  boil  thefe  together,  with  fome 
fmall  Turnips,  and  Saufages  cut  in  Slices,  and  fry’d  or  boifd^ 
Garnidi  with  Chefnuts. 

Notex  You  may  drefs  Ducks  the  fame  Way. 
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clo  drefs  a  Turky  or  Fowl  to  Perfection'. 

■DONE  them,  and  make  a  Force-Meat  thus:  Take  the  Fleft 
of  a  Fowl,  cut  it  fmali,  then  take  a  Pound  of  Veal,  beat 
it  in  a  Mortar,  with  Half  a  Pound  of  Beef  Sewet,  as  much 
Crumbs  of  Bread,  feme  Mufhrooms,  Truffles,  and  Morels  cut 
fmali,  a  few  Sweet  Herbs  and  Parity,  with  feme  Nutmeg 
Pepper,  and  Salt,  a  little  Mace  beaten,  fome  Lemon-peel  cut 
fine;  mix  all  thefe  together,  with  the  Yolks  of  two  Eggs,  then 
fill  your  Turky,  and  roaft  it.  This  will  do  for  a  large  Turk-/ 
gnd  fo  in  Proportion  for  a  Fowl.  Let  your  Sauce  be  good 
t^ravy,  with  Muftrooms,  Truffles,  and  Morels  in  it  ;  Then 

Fowl  orWTuJkyra°n’  Snd  f°r  VariCty  fakS  y°U  W  l«d  your 

To  Stew  a  Turky  Brown . 

T  ^LKc^-y0Dr  7  u:7:y  a7ter  S  ls  nke]y  Pick’d  and  drawn,  fill 

the  Skm  ot  the  Brea  ft  with  Force-Meat,  and  put  an  An- 
c  iovy,  a  onalot,  and  a  little  Thyme  in  the  Belly,  lard  the  Bread 
wnh  Bacon,  then  take  a  good  Piece  of  Butter 'in  the  Stew  pan 
fiour  the  1  ur ky,  and  fry  it  juft  of  a  fine  Brown  ;  then  take  it 
out,  and  put  it  into  a  deep  Slew-pan,  or  little  Pot,  that  will  juft 

rLf  ’  f  35  rcb  Gr*vy  **  w,U  bare  y  over  tJ  t 

Alai's  of  Red  Wine,  tome  Whole  P^nn^r  y  V  5  a 

atdftC!°'ef  3nd  ariittle  Bundle  of  Sweet  Herbs  ]  cover  i^dofe* 

ho;  coher’d  by 3  the  Fim  td  boi l  "j?  f  and'Wlt 

firain  it  off,  add  the  Yolks  of  two  Ego-s^nd  IV 
rolled  in  Flour,  ftir  it  till  h  h  Tt  ,nd  *  Plece  of 

in  the  Dift,  and  pour  youi  Sauce  over  ^  Y  ^  YT  ^ 
fome  little  French  Loaves  ahout  the  R.Wf  *  °r  "T  haVX  read5r 
the  Tops,  and  take  out  the  Crumb  ^  f  Egg’  CUt  off 
Brown,  fill  them  with  ftew’d  Ovfters’  ].  them,  of  a  fine 

and  garnift  with  Lemon.  7  ?  hy  them  round  tbc  Dift, 

To  Stew  a  1  urky  Brown  the  nice  Wav 

|3  O  N  E  it,  and  fill  it  with  Force  f\yW  ,  ,  ^ 

-  Fleft  of  a  Fowl,  Half  a  £  7de  *us  :  T *ke  the 

two  Pigeons,  with  a  well  pickled  or  diieFx  ^  the  °{ 

cnop  it  all  together,  then  beat  it  in  i\/r  ^  ongue,  pee]  it  and 
of  a  Beef  Boife,  or’a  Pound  of  th"  FuT’  ^ 

(on  it  with  two  or  three  Blades  of  Jwf  .  Loin  of  Veal,  fea- 

-  ‘  0f  Mace2  tw©  or  three  Cloves 
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$nd  Half  a  Nutmeg,  dried  at  a  good  Diftance  from  the  Fire,  and 
pounded,  with  a  little  Pepper  and  Salt  ;  mix  all  this  well  toge¬ 
ther,  fill  your  Turky,  fry  them  of  a  fine  Brown,  and  put  it  into  a  lit¬ 
tle  Pot  that  will  juft  hold  it  ;  lay  four  or  five  Skewers  at  the  Bot¬ 
tom  of  the  Pot,  to  keep  the  Turky  from  flicking  ;  put  in  a  Quart 
of  good  Beef  and  Veal  Gravy,  wherein  was  boiled  Spice  and  Sweet 
Herbs,  cover  it  clofe,  and  let  it  flew  Half  an  Hour ;  then  put  in  a 
Glafs  of  Red  Wine,  one  Spoonful  of  Catchup,  a  large  Spoonful  of 
pickled  Mufnrooms,  and  a  few  frefh  ones,  if  you  have  them,  a 
few  Truffles  and  Morels,  a  Piece  of  Butter  as  big  as  a  Walnut, 
roll’d  in  Flour  ;  cover  it  clofe,  and  let  it  flew  Half  an  Hour  longer  ; 
get  the  little  French  Rolls  ready  fry’d,  take  fome  Oyflers,  and 
ilrain  the  Liquor  from  them,  then  put  the  Oyflers  and  Liquor  in¬ 
to  a  Sauce  pan,  with  a  Biade  of  Mace,  a  little  White  Wine,  and  a 
Piece  of  Butter  rolled  in  Flour  ;  let  them  flew  till  it  is  thick,  then 
fill  the  Loaves,  lay  the  Turky  in  the  Difh,  and  pour  the  Sauce 
over  it.  If  there  is  any  Fat  on  the  Gravy  take  it  off,  and  lay  the 
Loaves  on  each  Side  of  the  Turky.  Garnifh  with  Lemon  when 
you  have  no  Loaves,  and  take  Oyflers  dipt  in  Batter  and  fry’d. 

JSfoUy  The  fame  wili  do  for  any  White  Fowl. 


A  Fowl  a  la  Braije. 

TRUSS  your  Fowl,  with  the  Legs  turned  into  the  Belly,  fea- 
fon  it  both  infideand  out  with  beaten  Mace,  Nutmeg,  Pepper, 
and  Salt,  lay  a  Layer  of  Bacon  at  the  Bottom  of  a  deep  Stew-pan, 
then  a  Layer  of  Veal,  and  afterwards  the  Fowl,  then  put  in  an 
Onio'n,  two  or  three  Cloves  fluck  in  a  little  Bundle  of  Sweet 
Herbs,  with  a  Piece  of  Carrot,  then  put  at  the  Top,  a  Layer  of 
Bacon,  another  of  Veal,  and  a  third  of  Beef,  cover  it  clofe,  and  let 
it  fland  over  the  Fire  for  two  or  three  Minutes,  then  pour  in  a 
Pint  of  Broth,  or  hot  Water,  cover  it  clofe,  and,  let  it  flew  an 
Hour,  afterwards  take  up  your  Fowl,  flrain  the  Sauce,  and  after 
you  have  skimm’d  off  the-  Fat,  thicken  it  with  a  little  Piece  of 
Butter  ;  You  may  add  juft  what  you  pleafe  to  the  Sauce,  a  Ragoo 
of  Sweet  Herbs,  CocksCombs,  Truffles  and  Morels,  or  Mufh- 
rooms,  with  Force-Meat  Balls  looks  very  pretty,  or  any  of  the 
Sauces  above. 


To  Force  a  Fowl, 

TAKE  a  good  Fowl,  pick  and  draw  it,  flit  the  skin  down  the 
Back,  and  take  the  Flefh  from  the  Bones,  mince  it  very  fmall, 

and  mix  it  with  one  Pound  of  Beef  Sewe-t  fbred,  a  Pint  of  large 

?  Oyflers 
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Ovfters  chopped,  two  Anchovies,  a  Shalot,  a  little  grated  Bread, 
Tfome  Sweet  Herbs,  fhred  all  this  very  well,  m.x  them  to¬ 
gether,  and  make  it  up  with  the  Yolks  of  Eggs,  then  turn  all  theft 
Ingredients  on  the  Bones  again,  and  draw  the  Skin  over  agatn, 
then  few  up  the  Back,  and  either  boil  the  Fowl  in  a  Bladder  an 
Hour  and  a  Quarter,  or  roaft  it,  then  flew  feme  more  Oyflers  m 
Gravy,  bruifc  in  a  little  of  your  Force-Meat,  mix  it  up  With  a  in 
tie  Frelfa  Butter,  and  a  very  little  Hour,  then  give  it  a  boil,  lay 
your  Fowl  in  the  Diih,  and  pour  the  Sauce  over  it,  garmlhmg 

with  Lemon. 


To  roaft  a  Fowl  with  Chefnuts. 

FI  P.  S  T  take  fome  Chefnuts,  roaft  them  very  carefully,  fo  as 
not  to  burn  them,  take  off  the  £>kin,  and  peei  them,  take  about  a 
Dozen  of  them  cut  final!,  and  bruife  them  in  a  Mortar,  parboil  the 
Diver  of  the  Fowl,  bruifc  it,  cut  about  a  Quarter  Oi  a  Pound  oi 
Flam  or  Bacon,  and  pound  it ;  then  mix  them  all  together,  with 
a  pood  deal  of  Parfley  chopp’d  fine,  a  little  Sweet  Herbs,  fome 
Mace,  Pepper,  Salt  and  Nutmeg  ;  mix  thefe  together  and  put  into 
yovr  Fowl,  and  roaft  it.  The  beft  Way  of  doing  it  is  to  tye  the 
Neck,  and  hang  it  up  by  the  Legs,  to  roaft  with  a  String,  and 
bafte  it  witk  Butter :  For  Sauce  take  the  reft  of  the  Chefnuts 
peel’d  and  skinn’d,  put  them  into  fome  good  Gravy,  with  a  little 
White  Wine,  and  thicken  it  with  a  Piece  of  Butter  roll’d  in  Flour  ; 
then  take  up  your  Fowl,  lay  it  in  the  Diih,  and  pour  in  the  Sauce, 
Garnifh  with  Lemon. 


Pullets  a  la  Sainte  Menehout. 

A  F  T  ER  having  trufs’d  the  Legs  in  the  Body,  flit  them  along 
the  Back,  fpread  them  open  on  a  Table,  take  out  the  Thigh 
Bone,  and  beat  them  with  a  Rolling-pin  ;  then  feafon  them  with 
Pepper,  Salt,  Mace,  Nutmeg,  and  Sweet  Plerbs  ;  after  that  take 
a  Pound  and  a  Half  of  Veal,  cut  it  into  thin  Slices,  and  lay  it  in 
a  Stew-pan  of  a  convenient  Size  to  flew  the  Pullets  in  ;  cover  it, 
and  fet  it  over  a  flove,  or  flow  Fire,  and  when  it  begins  to  cleave 
to  the  Pan,  ftir  in  a  little  Flour,  (hake  <the  Pan  about  till  it  be  a 
little  Brown,  then  pour  in  as  much  Broth  as  will  flew  the  Fowls, 
ftir  it  together,  put  in  a  little  Whole  Pepper  and  an  Onion,  and  a 
little  Piece  of  Bacon  or  Ham  ;  then  lay  in  your  Fowls,  cover  them 
clofe,  and  let  them  flew  Half  an  Flour  ;  then  take  them  out,  lay 
them  on  the  Gridiron  to  Brown  on  the  Infide,  then  lay  them  be¬ 
fore  the  b  ire  to  do  on  the  Outfide  ;  flrew  them  over  with  the 
i  oik  of  an  Lgg,  tome  Crumbs  of  Bread,  and  bafte  them  with  a 

little 


made  Plain  and  Eajy.  y^ 

little  Butter:  Let  them  be  of  a  fine  Brown,  and  boil  the  Gravy 
till  there  is  about  enough  for  Sauce,  {train  it,  put  a  few-  Mufli- 
rooms  in,  and  a  little  Piece  of  Butter  roll’d  in  Flour  ;  lay  the 
Pullets  in  the  Difh,  and  pour  in  the  Sauce.  Garnifh  with  Lemon. 

Note,  You  may  Brown  them  in  the  Oven,  or  fry  them,  which 
you  pleafe. 

Chicken  Surprize. 

T  F  a  fmall  Difh  one  large  Fowl  will  do,  roaft  it,  and  take  the 
■  the  Lean  from  the  Bone,  cut  it  in  thin  Alices,  about  an  Inch 
long,  tofs  it  up  with  fix  or  feven  Spoonfuls  of  Cream,  and  a 
Piece  of  Butter  roll’d  in  Flour,  as  big  as  a  Walnut ;  boil  it  up, 
and  fet  it  to  cool  ;  then  cut  fix  or  feven  thin  Slices  of  Bacon 
round,  place  them  in  a  Petty-pan,  and  put  forne  Force-Meat  on 
each  Side,  work  them  up  into  the  Form  of  a  French  Roll,  with 
raw  Egg  in  your  Hand,  leaving  a  hollow  Place  in  the  Middle; 
put  in  your  Fowl,  and  cover  them  with  fame  of  the  fame  Force- 
Meat,  rubbing  them  fmooth  with  your  Hand  with  a  raw  Egg  ; 
make  them  of  the  fleight  and  Bignefs  of  a  French  Roll,  and 
throw  a  little  fine  grated  Bread  over  them  ;  bake  them  three 
Quarters  of  an  Hour  in  a  gentle  Oven,  or  under  a  baking  Cover, 
till  they  come  to  a  fine  Brown,  and  place  them  on  your  Mazarine, 
that  they  may  not  touch  one  another,  but  place  them  fo  that  they 
may  not  fall  fiat  in  the  baking  ;  or  you  may  form  them  on  your 
Table  with  a  broad  Kitchen  Knife,  and  place  them  on  the  Thing 
you  intend  to  bake  them  on  :  You  may  put  the  Leg  of  a  Chicken 
into  one  of  the  Loaves  you  intend  for  the  Middle  :  Let  your 
Sauce  be  Gravy  thicken’d  with  Butter  and  a  little  Juice  of  Lemon.. 
This  is  a  pretty  Side  Difir  for  a  Firli:  Courfe,  Summer  or  Win° 
ter5  if  you  can  get  them. 

Mutton  Chops  in  Dijguife . 

TA  K  E  as  many  Mutton  Chops  as  you  want,  rub  them  with 
Pepper,  Salt,  Nutmeg,  and  a  little  Parfiey  ;  roll  each  Chop 
in  Half  a  Sheet  of  White  Paper,  well  Buttered  on  the  Infide, 
and  roll’d  on  each  End  clofe ;  have  fome  Hog’s  Lard  or  Beef 
Dripping  boiling  in  a  Stew-pan,  put  in  the  Steaks,  fry  them  of  a 
fine  Brown,  lay  them  in  your  Difh,  and  garnifh  with  fry’d  Parf¬ 
iey  ;  throw  forne  all  over,  have  a  little  good  Gravy  in  a  Cup  ; 
but  take  great  Care  you  don’t  break  the  Paper,  nor  have  any  Fat 
in  the  Difh,  but  let  them  be  well  drained. 


Chickens 


74 


Vie  Art  of  Cookery , 


Chickens  roafied  with  Force-Meat  and  Cucumbers. 

AKE  two  Chickens,  drefs  them  very  neatly,  break  the 
Breafi:  Bone,  and  make  a  Force-Meat  thus  :  l  ake  the  I*  lefh 
of  a  Fowl  and  of  two  Pidgeons,  with  fome  Slices  of  Ham  or 
Bacon,  chop  them  all  well  together,  take  the  Crumb  of  a  Penny 
Loaf  foaked  in  Milk  and  boiled,  then  fet  it  to  cool ;  when  it  is 
cool  mix  it  all  together,  feafon  it  with  beaten  Mace,  Nutmeg* 
Pepper,  and  a  little  Salt,  a  very  little  Thyme,  fome  Parfley,  and 
a  little  Lemon-peel,  with  the  Yolks  of  two  Eggs  j  then  fill  your 
Fowls,  fpit  them,  and  tye  them  at  both  Ends  j  after  you  have 
peppered  the  Breaft,  take  four  Cucumbers*  cut  them  in  two,  and 
lay  them  in  Salt  and  Water  two  or  three  Hours  before  ;  then  dry 
them,  and  fill  them  with  fome  of  the  Force-Meat  (which  you 
mu  ft  take  care  to  fave)  and  tye  them  with  a  Packthread,  flour 
them,  and  fry  them  of  a  fine  Brown ;  when  your  Chickens  are 
enough,  lay  them  in  the  Difli,  and  untye  your  Cucumbers,  but 
take  care  the  Meat  don’t  come  out  3  then  lay  them  round  the 
Chickens  with  the  flat  Side  downward,  and  the  narrow  End  up¬ 
wards :  You  muft  have  fome  rich  fry’d  Gravy  and  pour  into  the 
Difh  ;  then  garnifh  with  Lemon. 

Note>  One *large  Fowl  done  this  Way,  with  the  Cucumbers 
laid  round  it,  looks  very  pretty,  and  is  a  very  good  Difh. 


Chickens  a  la  Eraife „ 


VOUniuft  take  a  Couple  of  fine  Chickens,  lard  them*  and 
feafon  them  with  Pepper,  Salt,  and  Mace ;  then  lay  a  Layer 
of  Veal  in  the  Bottom  of  a  deep  Stew-pan,  with  a  Slice  or  two 
Cj  Bacon,  an  Onion  cut  to  Pieces,  a  Piece  of  Carrot  and  a  Layer 
of  Beet  5  then  lay  in  the  Chickens  with  the  Breaft  downward,  and 
a  Bundle  of  Sweet  Herbs:  After  that  lay  a  Laver  of -Beef,  and 
put  m  a  Quart  of  Broth  or  Water,  cover  it  clofe,  let  it  %w  very 
foftly  for  an  Hour  after  it  begins  to  fimmer :  In  thfmef  Time* 
get  reiidy  a  Ragoo  thus :  Take  a  £ood  Veal  Sweetbread.  or  fwn. 
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Butter  rolled  in  Flour,  and  when  enough  lay  your  Chickens  in  the 
Difh,  and  pour  your  Ragoo  over  them.  Garnifh  with  Lemon. 

Or  you  may  make  your  Sauce  thus :  Take  the  Gravy  the  Fowls 
were  dew’d  in,  drain  it,  skim  off  the  Fat,  have  ready  Half  a 
Pint  of  Oyfters,  with  the  Liqour  {trained,  put  them  to  your 
Gravy  with  a  Glafs  of  White  Wine,  a  good  Piece  .of  Butter 
rolled  in  Flour,  then  boil  them  all  together,  and  pour  (iwer  your 
Fowls.  Garnifh  with  Lemon. 


k  imm 
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To  marinate  Fowls, 

A  K  E  a  fine  large  Fowl  or  Turky,  raife 
***  Bread:  Bone  with  your  Finger,  then  take  a  Veal  "Sweetbread 
and  cut  it  fmail,  a  few  Oyfters,  a  few  Mufhrooms,  an  Anchovy, 
fome  Pepper,  a  little  Nutmeg,  fome  Lemon-peel,  and  a  little 
Thyme  ;  chop  all  together  fmail  and  mix  with  the  Yolk  of  an 
Egg,  fluff  it  in  between  the  Skin  and  the  Flefli,  but  take  great 
Care  you  don’t  break  the  Skin,  and  then  fluff  what  Oyfters  you 
pleafe  into  the  Body  of  the  Fowl.  You  may  lard  the  Bread  of 
the  Fowl  with  Bacon,  if  you  chufe  it.  Paper  the  Bread:,  and 
road  it.  Make  good  Gravy,  and  garnifh  with  Lemon.  You 
may  add  a  few  Mufhrooms  to  the  Sauce. 

To  Broil  Chickens. 

C  LIT  them  down  the  Back,  and  feafon  them  with  Pepper  and 
^  Sait,  lay  them  on  a  very  clear  Fire,  and  at  a  great  Diftance  ; 
let  the  Infide  lie  next  the  Fire  till  it  is  above  Half  done,  then 
turn  them  and  take  great  Care  the  flefhy  Side  don’t  burn,  throw 
fome  fine  Rafpings  of  Bread  over  it,  and  let  them  be  of  a  fine 
Brown,  but  not  burnt.  Let  your  Sauce  be  good  Gravy,  with 
Mufhrooms,  and  garnifli  with  Lemon  and  the  Livers  broil’d, 
the  Gizzards  cut,  flafh’d,  and  broil’d  with  Pepper  and  Salt. 

Or  this  Sauce:  Take  a  Plandful  of  Sorrel,  dip  it  in  boiling 
Water,  drain  it  and  have  ready  Half  a  Pint  of  good  Gravy, 
a  Shalot  fhred  fmalj,  and  fome  Parfiey  boil’d  very  green  ;  thicken 
it  with  a  Piece  of  Butter  roll’d  in  Flour,  and  add  a  Glafs  of  Red 
Wine,  then  lay  your  Sorrel  in  Heaps  round  the  Fowls,  and  pour 
the  Sauce  over  them.  Garnifh  with  Lemon. 

Note'y  You  may  make  juft  what  Sauce  you  fancy. 

Pull'd  Chickens. 

A  K  E  three  Chickens,  boil  them  jud  fit  for  eating,  but  not 
too  much  ;  when  they  are  boiled  enough  flea  alf  the  Skin 
off,  and  take  the  White  Flefh  off  the  Bones,  pull  it  into  Pieces 
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about  as  thick  as  a  large  Quill.  ar.J  Half  as  long  as  your  Finger, 
have  ready  a  Quarter  of  a  Pint  of  good  Cream  and  a  1  lece  of 
Frelh  Butter  about  as  big  as  an  Egg,  ftir  them  together  till  the 
Butter  is  all  melted,  and  then  put  in  your  Chickens  with  the  Gravy 
that  came  from  them,  give  them  two  or  three  TofTes  round  on 
the  Fire,  put  them  into  a  Difh,  and  fend  them  up  hot. 

Nate,  The  Leg  makes  a  very  pretty  Difh  by  itfeif,  broiled 
verv  nicely  with  fome  Pepper  and  Salt :  The  Livers  being  broiled, 
and  the  Gizzards  broil’d,  cut  and  flafh’d,  and  laid  round  the 
Legs,  with  good  Garvy-Sauce  in  the  Difh.  Garnifh  with 

Lemon. 


A  pretty  Way  of  Jlewlng  Chickens. 

TAKE  two  fine  Chickens,  Half  boil  them,  then  take  them 
up  in  a  Pewter  or  Silver  Difh,  if  you  have  one  ;  cut  up 
your  Fowls,  and  ieparate  all  the  Joint  Bones  one  from  another, 
and  then  take  out  the  Bread:  Bones.  If  there  is  not  Liquor  enough 
from  the  Fowls  add  a  few  Spoonfuls  of  the  Water  they  were 
boil’d  in,  put  in  a  Blade  of  Mace,  and  a  little  Salt  ;  cover  it 
clofe  with  another  Difh,  fet  it  over  a  Stove  or  Chaffing- difh.  of 
Coals,  let  it  few  till  the  Chickens  are  enough,  and  then  fend 
them  hot  to  the  Table  in  the  fame  Difh  they-  were  fiew*d  in. 

Note,  This  is  a  very  pretty  Difh  for  any  lick  Perfon,  or  for  a 
/vino-in  Lady.  For  Change  it  is  better  than  Butter,  and  the 
Sauce  is  very  agreeable  and  pretty. 

N.  B.  You  may  do  Rabbits,  Partridges,  or  more  Game  this 
Way. 


Chickens  Chir  ingrate. 

pUT  off  the  their  Feet,  break  the  Bread:  Bone  flat  with  a  Rol- 
^  ling- pin,  but  take  Care  you  don’t  break  the  Skin  ;  flour 
them,  fry  them  of  a  fine  Brown  in  Butter,  then  drain  all  the  Fat 
out  of  the  Pan,  but  leave  the  Chickens  in  ;  lay  a  Pound  of  Gravy- 
Beef  cut  very  thin  over  your  Chickens,  and  a  Piece  of  Veal  cut 
very  thin,  a  little  Mace,  two  or  three  Cloves,  fome  Whole  Pep¬ 
per,  an  Onion,  a  little  Bundle  of  Sweet  Herbs,  and  a  Piece  of 
Carrot,  and  then  pour  in  a  Quart  of  boiling  Water  ;  cover  it 
clofe,  let  it  flew  for  a  Quarter  of  an  Hour,  then  take  out  the 
Chickens  and  keep  them  hot;  let  the  Gravy  boil  till  it  is  quite 
rich  and  good,  then  drain  it  off  and  put  it  into  your  Pan  again 
with  two  Spoonfuls  of  Red  Wine,  and  a  few  Mufhrooms ;  put 
in  your  Chickens  to  heat,  then  take  them  up,  lay  them  into  your 
Difh,  and  pour  your  Sauce  over  them.  Garnifh  -with  Lemon, 
and  a  few  Sixes  of  cold  Ham  warm’d  in  the  Gravy.' 

Note,, 


made  Plain  and  Eajy .  77 

Note,  You  may  fill  your  Chickens  with  Force-Meat  and  lafd 
them  with  Bacon,  and  add  Truffles,  Morels,  and  Sweetbreads 
cut  fmall,  but  then  it  will  be  a  very  high  Difli. 


Chickens  boiled  with  Bacon  and  Sellery. 

T>  O  I  L  two  Chickens  very  White  in  a  Pot  by  themfelves,  and 
^  a  Piece  of  Ham,  or  good  thick  Bacon  ;  boil  two  Bunches 
of  Sellery  tender,  then  cut  them  about  two  Inches  long,  all  the 
white  Part,  put  it  into  a  Sauce-pan  with  Half  a  Pint  of  Cream, 
a  Piece  of  Butter  rolled  in  Flour,  and  fome  Pepper  and  Salt  ; 
fet  it  on  the  Fire,  and  fnake  it  often  :  When  it  is  thick  and 
fine,  lay  your  Chickens  in  the  Difh  and  pour  the  Sauce  in  the 
Middle,  that  the  Sellery  may  lie  between  the  Fowls,  and  gar- 
nifh  the  Difli  all  round  with  Slices  of  Ham  or  Bacon. 

Note,  If  you  have  cold  Ham  in  the  Houfc,  that  cut  into 
Slices  and  broilM  does  full  as  well,  or  better,  to  lay  round  the 

Difli, 


Chickens  with  Tongues.  A  good  Dtjh  for  a  great 

deal  of  Company, 

TAKE  fix  final!  Chickens  boiled  very  White,  fix  Hogs 
Tongues  boiled  and  peeled,  a  Cauliflower  boiled  very 
white  in  Milk  and  Water  whole,  and  a  good  deal  of  Spinach 
boiled  green  ;  then  lay  your  Cauliflower  in  the  Middle,  the 
Chickens  clofe  all  round,  and  the  Tongues  round  them  with  the 
Boots  outwards,  and  the  Spinach  in  little  Heaps  between  the 
Tongues.  Garni ftf  with  little  Pieces  of  Bacon  toafied,  and  lay 
a  little  Bit  on  each  of  the  T ongues. 


Scotch  Chickens, 

J 

FIRST  wafh  your  Chickens,  dry  them  in  a  clean  Cloth,  air 
finge  them,  then  cut  them  into  Quarters  ;  put  them  into  11 
Stew-pan  or  Sauce  pan,  and  juft  cover  them  with  Water,  put 
in  a  Blade  or  two  of  Mace,  and  a  little  Bundle  cf  Parfley  ; 
cover  them  clofe,  and  let  them  flew  Half  an  Hour,  then  chop 
Haifa  Handlul  of  clean  wafh’d  Parfley  and  throw  in,  and  have 
ready  fix  Eggs,  Whites  and  all,  beat  fine;  let  your  Liquor  boll 
up,  and  pour  the  Egg  all  over  them  as  it  boils,  then  lend  all  to¬ 
gether  hot  in  a  deep  Difh,  but  take  out  the  Bundle  of  Parfley 
fir  It.  You  muft  be  fure  to  skim  them  well  before  you  put  in  you*1 
Mace;  and  the  Broth  will  be  fine  and  clear. 
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N’ate,  This  is  alfo  a  very  Pretty  Difli  for  fick  People,  hut  the 
Scotch  Gentlemen  are  very  fond  of  it* 

To  marinate  Chickens. 

U  T  two  Chickens  into  Quarters,  jay  them  in  Vinegar  for 
^  three  or  four  Hours  with  Pepper,  Salt,  a  Bay-Leaf,  and  a 
few  Cloves,  make  a  very  thick  Batter,  firft  with  Half  a  Pint  of 
Wine  and  Flour,  then  the  Yolks  of  two  Eggs,  a  little  melted 
Butter,  fome  grated  Nutmeg,  and  chopp’d  Parfley  ;  beat  all  very 
well  together,  dip  your  Fowls  in  the  Batter,  and  fry  them  in  a 
good  deal  of  Flogs  Lard,  which  muff  fi rft  boil  before  you  put 
your  Chickens  in  ;  let  them  be  of  a  fine  Brown,  and  iav  them  in 
your  Difh  like  a  Pyramid,  with  fry’d  Parfley  all  round  them, 
Garnifh  with  Lemon,  and  have  fome  good  Gravy  in  Boats  or 

i,  r  ■  J  . 
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To  Stew  Chickens. 

*Tp  A  K  E  two  Chickens,  cut  them  into  Quarters,  wadi  them 
clean,  and  then  put  them  into  a  Sauce-pan  ;  put  to  them  a 
Quarter  of  a  Pint  of  Water,  Half  a  Pint  of  Red  Wine,  fome 
Mace,  Pepper,  a  Bundle  of  Sweet  Fferbs,  an  Onion,  and  a  few 
Rafpmgs ;  cover  them  clofe,  let  them  Stew  Half  an  Hour,  then 
take  a  Piece  of  Butter  about  as  big  as  an  Egg  rolled  in  Flour, 
put  it  in,  and  cover  it  clofe  for  five  or  fix  Minutes,  fhake  the 
Sauce-pan  about,  and  then  take  out  the  Sweet  Herbs  and  Onion. 
You  may  take  the  Yolks  of  two  Eggs,  beat  and  mix’d  with  them  5 
if  you  don’t,  like  it,  leave  them  out.  Garnifh  with  Lemon. 


Ducks  a  la  Mode. 


HP  A  K  E  two  fine  Ducks,  cut  them  into  Quarters,  fry  them  in 
Butter  a  little  Brown,  then  pour  out  all  the  Fat,  and  throw 
a  little  Flour  over  them  5  add  Half  a  Pint  of  good  Gravy,  a 
Quarter  of  a  Pint  of  Red  Wine,  two  Shalots,  an  Anchovy,  and 
a  Bundle  of  Sweet  Herbs  ;  cover  them  clofe,  and  let  them  dew  a 
Quarter  of  an  Hour;  take  out  the  Herbs,  skim  off  the  Fat,  and 

kt  your  Sauce  be  as  thick  as  Cream.  Send  it  to  Table,  and 
garnifh  with  Lemon.  '  * 


^  ^  To  drefs  a  Wild  Duck  the  bejl  Way. 

FIRST  Half  roaft  it,  then  lay  it  in  a  Difli,  carve  it,  but 

s,.t  /‘e  J°‘nt,s  hf?wS  together,  throw  a  little  Pepner  and 
bait,  and  fqueeze  the  Jutce  of  a  Lemon  over  it,  turn  it  on  the 
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y  .■ of  -  *  ' 

Jfteaft,  and  prefs  it  hard  with  a  Plate,  then  add  to  it  its  own  Gra¬ 
vy,  and  two  or  three  Spoonfuls  of  good  Gravy  ;  cover  it  clofe  with 
another  Difh,  and  fet  it  over  a  Stove  ten  Minute?,  then  fend 
it  to  Table  hot  in  the  Difh  it  was  done  in,  and  garnifh  with  Le¬ 
mon.  You  may  add  a  little  Red  Wine,  and  a  Shalot  cut  fmall9 
if  you  like  it,  but  it  is  apt  to  make  the  Duck  eat  hard,  unlefs  you 
full  heat  the  Wine  and  pour  it  in  juft  as  it  is  done. 

‘ To  boil  a  Duck  or  Rabbit  with  Onions. 

T)  O  I  L  your  Duck  or  Rabbit  in  a  good  deal  of  Water,  be  fure 
-P  to  skimyour  Water,  for  there  will  always  rife  a  Skim,  which 
if  it  boils  down  will  difcolour  your  Fowls,  &sV.  They  will  take 
about  Half  an  Hour  boiling;  for  Sauce,  your  Onions  muft_.be 
peePd,  and  throw  them  into  Water  as  you  peel  them,  then  cut 
them  into  thin  Slices,  boil  them  in  Milk  and  Water,  and  skim 
the  Liquor.  Half  an  Hour  will  boil  them.  Throw  them  into  4 
clean  Seive  to  drain  them,  put  them  into  a  Sauce-pan  and  chop 
them  fmall,  {hake  in  a  little  Flour,  put  to  them  two  or  three 
Spoonfuls  of  Cream,  a  good  Piece  of  Butter,  (lew  all  together  over 
the  fire  till  they  are  thick  and  fine,  lay  the  Duck  or  Rabbit  in 
the  Difh,  and  pour  the  Sauce  all  over  5  if  a  Rabbit  you  muft  cut 
off  the  Head  and  cut  it  in  two,  and  lay  it  on  each  Side  the  Difh. 

Or  you  may  make  this  Sauce  for  change  :  Take  one  large 
Onion,  cut  it  fmall,  Half  a  Handful  of  Parfley  clean  wafhed  and 
picked,  chop  it  fmall,  a  Lettuce  cut  fmall,  a  Quarter  of  a  Pint’ of 
good  Gravy,  a  good  Piece  of  Butter  rolled  in  a  little  Flour  ;  add  a 
little  Juice  of  Lemon,  a  little  Pepper  and  Salt,  let  all  ftew  toge¬ 
ther  for  Half  an  Flour,  then  add  two  Spoonfuls  of  Red  Wine  ;  this 
Sauce  is  mo  ft  proper  for  a  Duck  ;  lay  your  Duck  in  the  Difh,  and 
pour  your  Sauce  over  it, 

T 0  drefs  a  Duck  with  Green  Peas. 

^  . 

nUT  a  deep  Stew-pan  over  the  Fire,  with  a  Piece  of  frefh  But- 
ter,  linge  your  Duck  and  Hour  it,  turn  it  in  the  Pan  two  or 
three  Minutes,  then  pour  out  ail  the  Fat,  but  let  the  Duck  remain 
in  the  Pan  ;  put  to  it  Half  a  Pint  of  good  Gravy,  a  Pint  of  Peas, 
two  Lettuce  cut  fmall,  a  fmall  Bundle  of  Sweet  Herbs,  a  Jittle 
Pepper  and  Salt,  cover  them  clofe,  and  let  them  ftew  for  Half  an 
Hour  ;  now  and  then  give  the  Pan  a  (hake  ;  when  they  are  juft 
done  grate  in  a  little  Nutmeg,  and  put  in  a  very  little  beaten  Mace, 
and  thicken  it  either  with  a  Piece  of  Butter  rolled  in  Flour,  or  the 
Yolk  of  an  Egg  beat  up  with  two  or  three  Spoonfuls  of  Cream  ; 
fhake  it  all  together  for  three  or  four  Minutes,  take  out  the  Sweet 
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Herbs,  lay  the  Duck  in  the  Diffl  and  pour  the  Sauce  over  it  :  You . 
may  garnifh  with  boiled  Mint  chopp  d,  or  let  it  alone. 

To  drefs  a  Dock  with  Cucumbers. 

TAKE  three  or  four  Cucumbers,  pare  them,  take  out  the  Seeds, 
cut  them  into  little  Pieces,  lay  them  in  Vinegar  for  two  or 
three  Hours  before,  with  two  large  Onions  peered  and  fhced,  tnen 
do  your  Duck  as  above  $  then  take  the  Duck  out,  and  put  in  the 
Cucumbers  and  Onions,  firft  drain  them  in  a  Cloth,  let  them  be  a 
little  Brown,  {hake  a  little  filour  over  them,  in  the  mean  Throe 
let  your  Duck  be  hewing  in  the  Sauce-pan  with  Half  a  Pint  of 
Gravy  for  a  Quarter  of  an  Hour,  then  add  to  it  the  Cucumbers 
and  Onions,  with  Pepper  and  Silt  to  your  Palate,  a  good  Piece  of 
Butter  rolled  in  Flour,  and  two  or  three  Spoonfuls  of  Bed  Wine  ; 
fliake  all  together,  and  let  it  (tew  together  for  eight  or  ten  Minutes, 
then  take  up  the  Duck  and  pour  the  Sauce  over  it. 

Or  you  may  roaff  your  Duck  and  make  this  Sauce  and  pour 
over  it,  but  then  a  Quarter  of  a  Pint  of  Gravy  will  be  enough. 


CT o  drefs  a  Duck  a  Ja  Braife. 

*"p  A  KE  a  Duck,  lard  it  with  little  Pieces  of  Bacon,  feafon  it 
^  inflde  and  out,  with  Pepper  and  Sait,  lay  a  Layer  of  Bacon, 
cut  thin,  ia  the  Bottom  of  a  Stew-pan,  and  then  a  Layer  of  lean 
Beef  cut  thin,  then  lay  on  your  Duck  with  fome  Carrot,  an  Onion, 
a  little  Bundle  of  Sweet  Herbs,  a  Blade  or  two  of  Mace,  and  lay  a 
thin  Layer  of  Beef  over  the  Duck,  cover  it  clofe  and  fet  it  over  a 
flow  Fire  for  eight  or  ten  Minutes,  then  take  off  the  Cover  and 
fhake  in  a  little  Flour,  give  the  Pan  a  {hake,  pour  in  a  Pint  of 
fmall  Broth  or  boiling  Water  j  give  the  Pan  a  fliake  or  two,  cover 
it  clofe  again,  and  let  it  ftew  Half  an  Hour,  then  take  off  the  Co¬ 
ver,  take  out  the  Duck  and  keep  it  hot,  let  the  Sauce  boil  till 
there  is  about  a  Quarter  of  a  Pint  or  little  better,  then  llrain  it  and 
put  it  into  the  Stew-pan  again,  with  a  Glafs  of  Red  Wine  ;  put 
in  your. Duck,  {hake  the  Pan  and  let  it  hew  four  or  five  Minutes, 
then  lay  your  Duck  in  the  Difti  and  pour  the  Sauce  over  it  and 
garnifh  with  Lemon.  If  you  love  your  Duck  very  high,  you  may 
fill  it  with  the  following;  Ingredients  :  Take  a  Veal  Sweetbread  cut 
in  eight  or  ten  Pieces,  a  few  Truffles,  fome  Oyfters,  a  little  Sweet 
Herbs  and  Parfley  chopp’d  fine,  a  little  Pepper,  Sait,  and  beaten 
Mace ;  fill  your  Duck  with  the  above  Ingredients,  tye  both  Ends 
tight,  and  drefs  as  above  ;  or  you  may  fill  it  with  Force-Meat 
made  thus :  Take  a  little  Piece  of  Veal,  take  all  the  Skin  and  Fat 
off,  beat  in  a  Mortar  with  as  much  Sewet,  and  an  equal  Quan- 
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tity  of  Crumbs  of  Bread,  a  few  Sweet  Herbs,  fome  Parfiey  chopp’d* 
a  little  Lemon  Peel,  Pepper,  Salt,  beaten  Mace  and  Nutmeg,  and 
mix  it  up  with  the  Yolk  of  an  Egg. 

You  may  flew,  an  Ox’s  Palate  tender,  and  cut  it  into  Pieces* 
with  fome  Artichoke  Bottoms  cut  into  four,  and  tofTed  up  in  th-s 
Sauce  ;  you  may  lard  your  Duck  hr  let  it  alone,  juft  as  you  pleafe, 
for  my  part  I  think  it  beft  without. 

To  Boil  Ducks  the  French  Way. 

T  ET  your  Ducks  be  larded  and  half  roafted,  then  take  them 
'  off  the  Spit,  put  them  into  a  large  earthen  Pipkin,  with 
Half  a  Pint  of  Red  Wine,  and  a  Pint  of  good  Gravy,  fame 
Chefnuts,  firft  roafted  and  peeled,  Half  a  Pint  of  large  Oyfters* 
the  Liquor  ftrained  and  the  Beards  taken  off,  two  or  three  little 
.Onions  minced  fmall,  a  very  little  ftripped  Thyme,  Mace,  Pep¬ 
per,  and  a  little  Ginger  beat  fine  ;  cover  it  clofe  and  let  them  flew 
Half  an  Hour  over  a  How  Fire,  and  the  Cruft  of  a  French  Roll 
grated  when  you  put  in  your  Gravy  and  Wine  ;  when  they  are 
enough  take  them  up  and  pour  the  Sauce  over  them. 

To  drefs  a  Goofe  with  Onions  or  Cabbage. 

Op  O  drefs  a  Goofe  with  Onions  or  Cabbage,  Salt  the  Goofe  for 
^  a  Week,  then  boil  it  ;  it  will  take  an  Hour  ;  you  may  either 
make  Onion  Sauce  as  we  do  for  Ducks,  or  Cabbage  boiled,  chop¬ 
ped,  and  ftew’d  in  Butter  with  a  little  Pepper  and  Sait ;  lay  the 
Goofe  in  the  Di(h,  and  pour  the  Sauce  over  it:  It  eats  very 
good  with  either. 

Dir  eel  ions  for  Roafting  a  Goofe. 

np  A  K  E  Sage,  wafh  it,  pick  it  clean,  chop  it  fmall,  wit?3 
A  Pepper  and  Salt ;  roll  them  with  Butter  and  out  them  into  thc 
Belly  ;  never  put  Onion  into  any  Thing  uniefs  wftfare  fure  every 
Body  loves  it  ;  take  Care  that  your  Goofe  be  clean  picked  and 
wafhfd  ;  I  think  the  beft  Way  is  to  Scald  a  Goofe,  and  then  you 
are  fure  it  is  clean,  and  not  fio  ftrong  :  Let  your  Water  be  fc aiding 
hot,  dip  in  your  Goofe  for  a  Minute,  then  all  the  Feathers 
will  come  off  clean  ;  when  it  is  quite  clean  wafh  it  with  cold 
Water,  and  dry  it  with  a  Cloth  ;  roaft  it  and  bade  it  with  But¬ 
ter,  and  when  it  is  Half  done  throw  fome  Flour  over  it,  that  it 
may  have  a  fine  Brown  ;  three  Quarters  of  an  Hour  will  do  it  at 
a  quick  Fire,  if  it  is  riot  too  large,  otherwife  it  will  require  an 
Hour;  always  have  good  Gravy  in  a  Bafon,  and  Apple-Sauce  in 
another. 


A  Green 
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A  Green  Goofe. 

E  V  E  R  put  any  Seafoning  into  it,  unkfs  defired  ;  you  mud: 
either  put  good  Gravy,  or  Green  Sauce  in  the  Difla  made 
thus  :  Take  a  Handful  of  Sorrel,  beat  in  a  Mortar,  and  fqueeze 
the  Juice  out,  add  to  it  the  Juice  of  an  Orange  or  Lemon,  and  a 
little  Sugar,  heat  it  in  a  Pipkin,  and  pour  it  into  your  Did},  but 
the  bed  Way  is  to  put  Gravy  in  the  Difh,  and  Green  Sauce  in  a 
Cup  or  Boat.  Or  made  thus:  Take  Haifa  Pint  of  the  Juice  of 
Sorrel,  a  Spoonful  of  White  Wine,  a  little  grated  Nutmeg,  a 
little  grated  Bread,  boil  thefe  a  Quarter  of  an  Hour  foftly,  then 
ffrain  it  and  put  in*>  the  Sauce-pan  again,  and  fweeten  it  with 
a  little  Sugar,  give  it  a  boil  and  pour  it  into  a  Difli  or  Bafon  $ 
fome  like  a  little  Piece  of  Butter  rolled  in  Flour  and  put  into  it. 

T o  dry  a  Goofe. 

ET  a  Fat  Goofe,  take  a  Handful  of  common  Salt,  a  Quarter 
of  an  Ounce  of  Salt-Petre,  a  Quarter  of  a  Pound  of  coarfe 
Sugar,  mix  all  together,  and  rub  your  Goofe  very  well,  let  it  lie 
in  this  Pickle  a  Fortnight,  turning  and  rubbing  it  every  Day, 
then  roll  it  in  Bran  and  hang  it  up  in  a  Chimney  where. Wood- 
Smoke  is  for  a  Week.  Ifyou  have  not  that  Conveniency  fend  it  to 
the  Bakers,  the  Smoke  of  the  O  ven  will  dry  it,  or  you  may  hang 
it  in  your  own  Chimney,  not  too  near  the  Fire,  hut  make  a  Fire 
under  it,  and  lay  Horfe-Dung  and  Saw-Dull  on  it,  and  that  will 
fmother  and  fmoke-dry  it  ;  when  it  is  well  dried  keep  it  in  a  dry 
Place,  you  may  keep  it  two  or  three  Months  or  more  ;  when  you 
boil  it  put  it  in  a  good  deal  of  Water,  and  be  fure  to  skim  it 
well. 

Note,  You  may  boil  Turnips,  or  Cabbage  boiled  and  flewed 
in  Butter,  or  Onion  Sauce. 

To  drefs  a  Goofe  in  Ragoo. 

TLAT  the  Bread  down  with  a  Cleaver,  then  prefs  it  down 
1  with  your  Hand,  skin  it,  dipit  into  fcalding  Water,  let  it 
be  cold,  lard  it  with  Bacon,  feafon  it  well  with  Pepper,  Salt,  and 
a  little  beaten  Mace,  then  dour  it  all  over,  take  a  Pound  of  good 
Beef  Sewet  cut  fmall,  put  it  into  a' deep  Stew-pan,  let  it  be  melted, 
then  put  in  your  Goofe  ;  let  it  be  Brown  on  both  Sides  ;  when  it 
is  Brown  put  in  a  Pint  of  boiling  Water,  an  Onion  or  two,  a  Bun¬ 
dle  of  Sweet  Herbs,  a  Bay-Leaf,  fome  Whole  Pepper,  and  a  few 
Cloves,  cover  it  clofe,  and  let  it  dew  foftly  till  it  is  tender  ;  about 
Flaif  an  Hour  will  do  it  if  fmall,  if  a  large  one  three  Quarters  of 
3  an 
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an  Hour :  In  the  mean  time  make  a  Ragoo,  boil  Tome  Turnips 
alraoft  enough,  fome  Carrots  and  Onions  quite  enough  ;  cut  them 
all  into  little  Pieces,  put  them  into  a  Sauce-pan  with  Half  a  Pint 
of  good  Beef  Gravy,  a  little  Pepper  and  Salt,  a  Piece  of  Butter 
rolled  in  Flour,  and  let  this  flew  all  together  a  Quarter  of  an 
Hour  }  take  the  Goofe  and  drain  it  well,  then  lay  it  in  the  Difh, 
and  pour  the  Ragoo  over  it. 

Where  the  Onion  is  difliked,  leave  it  out.  You  may  add  Cab¬ 
bage  boiled  and  choped  fmall. 


A  Goofe  a  la  Mode . 

A  K  E  a  large  fine  Goofe,  pick  it  clean,  skin  it,  and  cut  it 
down  the  Back,  bone  it  nicely,  take  the  Fat  off,  then  take  a 
dried  Tongue,  boih  it  and  peel  it:  Take  a  Fowl  and  do  it  in  the 
fame  Manner  as  the  Goofe,  feafon  it  with  Pepper,  Salt,  and  beaten 
Mace,  roll  it  round  the  Tongue,  feafon  the  Goofe  with  the  fame, 
put  the  Tongue  and  Fowl  in  the  Goofe,  and  few  the  Goofe  up 
again  in  the  fame  Form  it  was  before  ;  put  it  into  a  little  Pot  that 
will  juft  hold  it,  put  to  it  two  Quarts  of  Beef  Gravy,  a  Bundle 
of  Sweet  Herbs,  and  an  Onion  ;  put  fome  Slices  of  Ham,  or  good 
Bacon,  between  the  Fowl  and  Goofe,  cover  it  clofe,  and  let  it  flew 
an  Hour  over  a  good  Fire  :  When  it  begins  to  boil  let  it  do  very 
foftly,  then  take  up  your  Goofe  and  skim  off  all  the  Fat,  ftrain 
it,  put  it  in  a  Glafs  of  Red  Wine,  two  Spoonfuls  of  Catchup,  a  Veal 
Sweetbread  cut  fmall,  fome  Truffles,  Morels,  and  Mufhrooms,  a 
Piece  of  Butter  rolled  in  Flo.ur,  and  fome  Pepper  and  Salt,  if 
wanted  ;  put  in  the  Goofe  again,  cover  it  clofe,  and  let  it  flew 
Half  an  Hour  longer,  then  take  it  up  and  pour  the  Ragoo  over  it. 
Garnifn  with  Lemon. 

Note,  This  is  a  very  fine  Difh.  You  mutt  mind  to  fave  the 
Bones  of  the  Goofe  and  Fowl,  and  put  them  into  the  Gravy  when 
it  is  firft  fet  on,  and  it  will  be  better  if  you  roll  fome  Beef  Mar¬ 
row  between  the  'Tongue  and  Fowl,  and  between  the  Fowl  and 
Goofe,  it  will  make  them  mellow  and  eat  fine.  You  may  add  fix 
or  feven  Yolks  of  hard  Eggs  whole  in  the  Difh,  they  are  a  pretty 
Addition. 


To  Stew  Giblets. 

LET  them  be  nicely  fcalded  and  picked,  break  the  two  Pinion 
Bones  in  two,  cut  the  Plead  in  two,  and  cut  off  the  Noftrils ; 
cut  the  Liver  in  two,  the  Giz-zard  in  four,  and  the  Neck  in  two  ; 
flip  off  the  Skin  of  the  Neck,  and  make  a  Pudding  with  two  hard 
Eggs  chopp’d  fine,  the  Crumb  of  a  French  Roll  fteeped  in  hot 
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Milk  two  or  three  Hours,  then  mix  it  with  the  hard  Egg,  a  little 
Nutmeg,  Pepper,  Salt,  and  a  little  Sage  chopped  fine,  a  very  lit¬ 
tle  melted  Butter,  and  ftir  it  together  :  Tye  one  End  of  the  Skin*, 
and  fill  it  with  the  Ingredients,  tye  the  other  End  tight,  and  put 
all  together  in  the  Sauce-pan,  with  a  Quart  of  good  Mutton  Broth, 
a  Bundle  of  Sweet  Herbs,  an  Onion,  fome  Whole  Pepper,  Mace, 
two  or  three  Cloves  ty’d  up  ioofe  in  a  Muflin  Rag,  and  a  very  lit¬ 
tle  Piece  of  Lemon-peel ;  cover  them  clofe,  and  let  them  flew  till 
quite  tender,  then  take  a  lmall  French  Roll  toafted  Brown  on  all 
Sides,  and  put  it  into  the  Sauce-pan,  give  it  a  fhake,  and  let  it 
flew  till  there  is  juft  Gravy  enough  to  eat  with  them,  then  take 
out  the  Onion,  Sweet  Herbs,  and  Spice,  lay  the  Roll  in  the  Mid¬ 
dle,  the  Giblets  round,  the  Pudding  cut  into  Slices  and  laid  round 
and  then  pour  the  Sauce  over  all. 


Another  Way. 

TAKE  the  Giblets  clean  picked  and  wafh’d,  the  Feet  skinr.M 
and  Bill  cut  off,  the  Head  cut  in  two,  the  Pinion  Bones  broke 
into  two,  the  Liver  cut  in  two,  the  Gizzard  cut  into  four,  the  Pine 
pu,'V  out  of  the  Neck,  the  Neck  cut  in  two :  Put  them  into 

a  j' tir[!-Wlth  r?,a  a  Pmt  of  Water>  fome  Whole  Pepper,  Black 
and  White,  a  B^ade  of  Mace,  a  little  Sprig  of  Thyme,  a  fmall 

Onion,  a  little  Cruft  of  Bread,  then  cover  them  clofe,  and  fet 
them  on  a  very  flow  Fire.  Wood  Embers  is  beft.  Let  them  flew 
t.h  they  are  quite  tender  then  take  out  the  Herbs  and  Oniou,  and 
pour  them  into  a  little  D.lh.  Seafon  them  with  Salt 


To  Roajl  Pigeons. 

F I  L  L  them i  with  Parfiey  clean  wafh’d  and  chopp’d,  and  fome 

t  o  f"  rSalJ  roll  d  .in  Butter:  Fil!  the  Bellies  tve  the 
Neav  End  clote,  fo  that  nothing  can  run  out,  put  a  Skewer  throuah 

the  Legs,  and  have  a  little  Iron  on  purpofe,  with  fix  Hooks  m  ft 
and  on  each  Hook  hang  a  Pigeon  :  Fallen  one  End  of  the  St  i^  to 
the  Chimney,  and  the  other  End  to  the  Trnn-^k*  •  l  g  to 

the  poor  man’s  Spit)  flour  them,  blfte  ttei  whhB  tr  ^  ^ 
turn  them  gently  for  fear  of  hitting  the  Bars  Thr  u  *"2 
nicely,  and  be  full  of  Gravy  TateCare  hm  ,y  T'  r0aft 

not  to  lofe  any  of  the  Lio.J  v!  “7  yOU  take  ^m  ofF, 

and  put  into  the  Difii.  Your'piseons'n3^  V*  VCry  little  Butter 
not  too  much  done.  This  “  f  ,‘°  Lbe^mte  Fre&’  and 
them,  for  then  they  will  fwjm  3C  tle  Way  of  doing 
little  melted  Butter  will  do.  '  '  611  0vVn  (jrav7>  and  a  very 
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When  you  roaft  them  on  a  Spit  all  the  Gravy  runs  out,  or  if 
you  fluff  them  and  broil  them  Whole  you  cannot  fave  the  Gravy 
fo  well,  though  they  will  be  very  good  with  Parfley  and  Butter 
in  the  Difh,  or  fplit  and  broiled  with  Pepper  and  Salt. 

To  Boil  Pigeons. 

D  OIL  them  by  themfelves,  for  fifteen  Minutes,  then  boil  a 
handfome  fquare  Piece  of  Bacon  and  lay  in  the  Middle  ;  flew 
fome  Spinach  to  lay  round,  and  lay  the  Pigeons  on  the  Spinach. 
Garnifh  your  Difh  with  Parfley  laid  in  a  Plate  before  the  Fire  to 
crifp.  Or  you  may  lay  one  Pigeon  in  the  Middle,  and  the  reff 
round,  and  the  Spinach  between  each  Pigeon,  and  a  Slice  of  Bacon 
on  each  Pigeon.  Garnifh  with  Slices  of  Bacon  and  melted  Butter 
in  a  Cup. 


To  a  la  Daube  Pigeons. 

np  A  K  E  a  large  Sauce-pan,  lay  a  Layer  of  Bacon,  then  a  Layer 
of  Veal,  a  Layer  of  coarfe  Beef,  and  another  little  Layer  of 
Vel,  about  a  Pound  of  Veal,  and  a  Pound  of  Beef  cut  very 
thin  j  a  Piece  of  Carrot,  a  Bundle  of  Sweet  Herbs,  an  Onion, 
fome  Black  and  White  Pepper,  a  Blade  or  two  of  Mace,  four  or 
five  Cloves,  a  little  Cruft  of  Bread  toafted  very  Brown  ;  cover 
the  Sauce-pan  clofe,  fet  it  over  a  flow  Fire  for  five  or  fix  Minutes, 
fhake  it  in  a  little  Flour,  then  pour  in  a  Quart  of  boiling  Water, 
fhake  it  round,  cover  it  clofe,  and  let  it  flew  till  the  Gravy  is 
quite  rich  and  good,  then  ftrain  it  off  and  skim  off  all  the  Fat. 
In  the  mean  Time  fluff  the  Bellies  of  the  Pigeons  with  Force- 
Meat  made  thus :  Take  a  Pound  of  Veal,  a  Pound  of  Beef 
Sewet,  beat  both  in  a  Mortar  fine,  an  equal  Quantity  of  Crumbs 
of  Bread,  fome  Pepper,  Salt,  Nutmeg,  beaten  Mace,  a  little 
Lemon-peel  cut  fmall,  fome  Parfley  cut  fmall,  and  a  very  little 
Thyme  ftripp’d,  mix  all  together  with  the  Yolk  of  an  Egg,  fill 
the  Pigeons,  and  flat  the  Breaft  down,  flour  them  and  fry  them 
in  Frefli  Butter  a  little  Brown  ;  then  pour  all  the  Fat  clean  out 
of  the  Pan,  and  put  to  the  Pigeons  the  Gravy,  cover  them  clofe, 
and  let  them  flew  a  Quarter  of  an  Hour,  or  till  you  think  they 
are  quite  enough  ;  then  take  them  up,  lay  them  in  a  Difh,  and 
pour  in  your  Sauce  on  each  Pigeon,  lay  a  Bay- Leaf,  and  on  the 
Leaf  a  Slice  of  Bacon.  You  may  Garnifii  with  a  Lemon  notched, 
or  let  it  alone. 

Note ,  You  may  leave  out  the  Stuffing,  they  will  be  very  rich 
and  good  without  it,  and  it  is  the  beft  Way  of  dreffing  them  for 
a  fine  Made  Difh. 
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Pigeons  au  Poir . 

■  "m  /r  A  F  E  a.  good  Force-Meat  as  above,  cut  off  the  Feet  quite, 
Ivi  fluff  them  in  the  Shape  of  a  Pear,  roll  them  in  the  Yolk 
of  an  Ego-,  and  then  in  Crumbs  of  Bread  5  flick  tne  Beg  at  the 
Top,  and  butter  a  Difh  to  lay  them  in  ;  then  fend  them  to  an 
Oven  to  bake,  but  don’t  let  them  touch  each  other ;  when  they 
are  enough  lay  them  in  a  Difh  and  pour  good  Gravy  thicken’d 
with  theD  Yolk  of  an  Egg,  or  Butter  rolled  in  Flour  ;  don’t  pour 
your  Gravy  over  the  Pigeons.  You  may  Garniih  with  Lemon. 
It  is  a  pretty  genteel  Difli  :  Or  for  Change  lay  one  Pigeon  in  the 
Middle,  the  reft  round,  and  ftew’d  Spinach  between  ;  poached 
Eggs  on  the  Spinach.  Garnifh  with  notched  Lemon  and  Orange 
cut  into  Quarters,  and  have  melted  Butter  in  Boats. 

Pigeons  floved . 

Op  A  K  E  a  fmall  Cabbage  Lettuce,  juft  cut  out  the  Heart  and 
make  a  Force-Meat  as  before,  only  chop  the  Heart  of  the 
Cabbage  and  mix  with  it ;  fill  up  the  Place  you  took  out,  and 
tye  it  acrofs  with  a  Packthread  ;  fry  it  of  alight  Brown  in  Frefti 
Butter,  pour  out  all  the  Fat,  lay  the  Pigeons  round,  flat  them 
with  your  Hand,  feafon  them  a  little  with  Pepper,  Salt,  and 
beaten  Mace  (take  great  Care  not  to  put  too  much  Salt)  pour  in 
Half  a  Pint  of  Rhenijh  Wine,  cover  it  clofe,  and  let  it  flew  about 
five  or  fix  Minutes  5  then  put  in  Half  a  Pint  of  good  Gravy,  cover 
them  clofe  and  let  them  flew  Half  an  Hour,  Take  a  good  Piece 
of  Butter  rolled  in  Flour,  fhake  it  in,  when  it  is  fine  and  thick 
take  it  up,  untye  it,  lay  the  Lettuce  in  the  Middle,  and  the 
Pigeons  round  ;  fqueeze  in  a  little  Lemon  Juice,  and  pour  the 
Sauce  all  over  them.  Stew  a  little  Lettuce  and  cut  it  into  Pieces 
for  Garnifh,  with  pickled  red  Cabbage. 

Note>  Or  for  Change  you  may  fluff  your  Pigeons  with  the  fame 
Force-Meat,  and  cut  two  Cabbage- Lettuces  into  Quarters,  and 
flew  as  above  ;  fo  lay  the  Lettuce  between  each  Pigeon,  and  one 
in  the  Middle,  with  Lettuce  round  it,  and  pour  the  Sauce  all 
over  them. 

Pigeons  fur  tout . 

O  R  l-  io  your  Pigeons  as  above,  then  lay  a  Slice  of  Bacon  on 
jje  Bread,  and  a  Slice  of  Veal  beat  with  the  Back  of  a 
Knite,  and  feafon’d  with  Mace,  Pepper  and  Salt,  tye  it  on 
with  a  fmall  Packthread,  or  two  little  fine  Skewers  is  better; 
out  them  on  a  fine  Bird-Spit,  roafl  them  and  bafte  with  a  Piece  of 

Butter, 
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Batter,  then  in  the  Yolk  of  an  Egg,  and  then  bade  them  again 
with  Crumbs  of  Bread  ;  a  little  Nutmeg  and  Sweet  Herbs  ;  when 
enough  lay  them  in  your  Difh,  have  good  Gravy  ready  with 
Truffles,  Morels  and  Mufhrooms,  to  pour  into  your  Difh.  Gar- 
nifh  with  Lemon. 


Pigeons  in  compote  with  white  Sauce . 

T  ET  your  Pigeons  be  drawn,  pick’d,  fealded,  and  flea’d  ;  then 
put  'them  into  a  Stew-pan  with  Veal  Sweetbreads,  Cock3 
Combs,  Mufhrooms,  Truffles,  Morels,  Pepper,  Salt,  a  Pint  o* 
thin  Gravy,  a  Bundle  of  Sweet  Herbs,  an  Onion,  and  a  Blade 
or  two  of  Mace;  cover  them  clofe,  let  them  (few  Half  an  Hour, 
then  take  out  t.he  Herbs  and  Onion,  then  beat  up  the  Yolk  of  two 
or  three  Eggs,  and  fome  chopp’d  Parfley  in  a  Quarter  of  a  Pint  of 
Cream,  and  a  little  Nutmeg  ;  mix  all  together,  flir  it  one  way 
till  thick ;  lay  the  Pigeons  in  the  Difh,  and  the  Sauce  all  over. 
Garnilii  with  Lemon. 


A  French  Pupton  of  Pigeons. 

QpAKE  Savoury  Force-Meat  rolled  out  like  Pafte,  put  it  in  a 
■'**  buttered  Difh,  lay  a  Layer  of  very  thin  Bacon,  fquab  Pigeon3 
fiiced,  Sweetbread,  Afparagus,  Top?-,  Mufhrooms,  Cocks  Combs, 
a  Palate  boiled  tender  and  cut  into  Pieces,  and  the  Yolks  of  hard 
Eggs ;  make  another  Force-Meat  and  lay  over  like  a  Pie,  bake  it, 
and  when  enough  turn  it  into  a  Difh,  and  pour  Gravy,  round  it. 


Pi  geons  boiled  with  Rice. 

A  K  E  fix  Pigeons,  fluff  their  Bellies  with  Parfley,  Pepper 
and  Sait,  roll  in  a  very  little  Piece  of  Butter ;  put  them  into  a 
Quart  of  Mutton-Broth,  with  a  little  beaten  Mace,  a  Bundle  of 
Sweet  Herbs,  and  an  Onion  ;  cover  them  clofe,  and  let  them  boil 
a  full  Quarter  of  an  Hour;  then  take  out  the  Onion  and  Sweet 
Herbs,  and  take  a  good  Piece  of  Butter  rolled  in  Flour,  put  it  in 
and  give  it  a  fliake,  feafon  it  with  Salt  if  it  wants  it,  then  have 
ready  Half  a  Pound  of  Rice  boiled  tender  in  Milk  ;  when  it  be¬ 
gins  to  be  thick,  (but  take  great  Care  it  don’t  burn- too)  take  tha 
Yolks  of  two  or  three  Eggs,  beat  up  with  two  or  three  Spoonfuls 
of  Cream  and  a  little  Nutmeg,  flir  it  together  till  it  is  quite  thick, 
then  take  up  the  Pigeons  and  lay  them  in  a  Difh  ;  pour  the 
Gravy  to  the  Rice,  flir  all  together  and  pour  over  the  Pigeons. 
Garnifh  with  hard  Eggs  cut  into  Quarters, 


Pigeons 
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’  Pigeons  tranfmogrifed. 

TAKE  your  Pigeons,  feafon  them  with  Pepper  and  Salt,  take 
a  large  Piece  of  Butter,  make  a  Puff  Pafte,  and  roll  each  Pi¬ 
geon  in  a  Piece  of  Pafte  ;  tye  them  in  a  Cloth  fo  that  the  Pafte 
don’t  break ;  boil  them  in  a  good  deal  of  Water.  They  will  take 
an  Hour  and  Half  boiling;  untie  them  carefully  that  they  don’t 
break  ;  lay  them  in  the  Difh,  and  you  may  pour  a  little  good 
Gravy  in  'the  Difli.  They  will  eat  exceeding  good  and  nice,  and 
will  yield  Sauce  enough  of  a  very  agreeable  Relifti. 


Pigeons  in  Fricandos . 

AFTER  having  truffed  your  Pigeons  with  their  Legs  in  their 
Bodies,  divide  them  in  two,  and  lard  them  with  Bacon  ;  then 
lay  them  in  a  Stew-pan  with  the  larded  Sidejdownwards,  and  two 
whole  Leeks  cut  fmall,  a  couple  of  Ladlefuls  of  Mutton  Broth,  or 
Veal  GraVy  ;  cover  them  clofe  over  a  very  flow  Fire,  and  when 
they  are  enough  make  your  Fire  very  brisk,  to  wafte  away  what 
Liquor  remains  ;  when  they  are  of  a  fine  Brown  take  them  up,  and 
pour  out  all  the  Fat  that  is  left  in  the  Pan  ;  then  pour  in  fome 
Veal  Gravy  to  loofen  what  flicks  to  the  Pan,  and  a  little  Pepper, 
ftir  it  about  for  two  or  three  Minutes  and  pour  it  over  the  Pigeons. 
This  is  a  pretty  little  Side  Difh. 


To  Roajl  Pigeons  with  a  Farce . 

Ik  T  A  K  E  a  Farce  with  the  Livers  minced  fmall,  as  much  Sweet 
^  Sevvet  or  Marrow,  grated  Bread,  and  hard  Egg,  an  equal 
Quantity  of  each  ;  feafon  with  beaten  Mace,  Nutmeg,  a  little  Pep¬ 
per,  Salt,  and  a  little  Sweet  Herbs ;  mix  all  thefe  together  with 
the  Yolk  of  an  Egg,  then  cut  the  Skin  of  your  Pigeon  between  the 
Legs  and  the  Body,  aud  very  carefully  with  your  Fingers  raife  the 
Skin  from  the  Fiefh,  but  take  Care  you  don’t  break  it ;  then  force 
them  with  this  Farce  between  the  Skin  and  Fiefh  ;  then  trufs  the 
Legs  clofe  to  keep  it  in  ;  fpit  them  and  roaft  them,  drudge  them 
with  a  little  Flour,  and  bafte  them  with  a  Piece  of  Butter  ;  fave  the 
Gravy  which  runs  from  them,  and  mix  it  up  with  a  little  Red 
Wine,  a  little  of  the  Farce-Meat  and  fome  Nutmeg;  let  it  boil, 
then  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour,  and  the 
\  oik  of  an  Egg  beat  up,  and  fome  minced  Lemon  ;  when  enough, 

lay  the  Pigeons  in  the  Difh  and  pour  in  the  Sauce.  Garnifh  with 

Lemon. 
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To  drefs  Pigeons  a  Soleil. 

FIRST  flew  your  Pigeons  in  a  very  little  Gravy  till  enough* 
aud  take  different  Sorts  ofFlefh  according  to  your  Fancy,  0V. 
both  of  Butchers  Meat  and  Fowl ;  chop  it  fmall,  feafon  it  with 
beaten  Mace,  Cloves,  Pepper  and  Salt,  and  beat  it  in  a  Mortar  till 
it  is  like  Pafte  ;  roll  your  Pigeons  in  it,  then  roll  them  in  the  Yolk 
of  an  Egg  ;  fhake  Flour  and  Crumbs  of  Bread  thick  all  over  ;  have 
ready  fome  Beef  Dripping  or  Hog’s  Lard  boiling  ;  fry  them  Brown, 
and  lay  them  in  your  Difh.  Garnifh  with  fry’d  Parfley  8 


Pigeons  in  a  Hole . 

A  K  E  your  Pigeons,  feafon  them  with  beaten  Mace,  Pepper 
and  Salt  ;  put  a  little  Piece  of  Butter  in  the  Belly,  lay  them  in 
a  Difh  and  pour  a  light  Batter  all  over  them,  made  with  a  Quart 
of  Milk  and  Eggs,  and  four  or  five  Spoonfuls  of  Flour  ;  bake  it, 
and  fend  it  to  Table.  It  is  a  good  Difh. 


Pigeons  in  Pimlico . 

Hp  A  K  E  the  Livers  with  fome  Fat  and  Lean  of  Ham  or  Bacon, 
Mufhrooms,  Truffles,  Parfley  and  Sweet  Herbs ;  feafon  with 
beaten  Mace,  Pepper  and  Salt ;  beat  all  this  together  with  two 
raw  Eggs,  put  it  into  the  Bellies,  roll  them  in  a  thin  Slice  of 
Veal,  over  that  a  ihin  Slice,  of  Bacon  ;  wrap  them  up  in  White 
Paper,  fpit  them  on  a  fmall  Spit,  and  roaft  them  ;  in  the  mean 
time,  make  for  them  a  Ragoo  of  Truffles,  and  Mufhrooms  chop¬ 
ped  fmall,  with  Parfley  cut  fmall ;  put  to  it  Half  a  Pint  of  good 
Veal  Gravy,  thicken’d  with  a  Piece  of  Butter  rolled  in  Flour ;  an 
Hour  will  do  your  Pigeons ;  bade  them,  when  enough  lay  them 
in  your  Difh,  take  off  the  Paper  and  pour  your  Sauce  over  them. 
Garnifh  with  Patties  made  thus :  Take  Veal  and  cold  Ham,  Beef 
Sewet,  an  equal  Quantity,  fome  Mufhrooms,  Sweet  Herbs  and 
Spice,  chop  them  fmall,  fet  them  on  the  Fire,  and  moiften  with 
Milk  or  Cream;  then  make  a  little  Puff  Pafte,  roll  it,  and  make 
little  Patties  about  an  Inch  deep  and  two  Inches  long ;  fill  them 
with  the  above  Ingredients,  cover  them  clofe  and  bake  them  ;  la y 
fix  of  them  round  a  Difh.  This  makes  a  fine  Difh  for  a  Firft 
Courfe. 


To  jugg  Pigeons. 


p  U  L  L,  crop  and  draw  Pigeons,  but  don’t  Wafh  them  ;  fave  the 
*  Livers  and  put  them  in  fcaiding  Water,  and  fet  them  on  the 
Fire  for  a  Minute  or  two  ;  then  take  them  out  and  mince  them  ' 
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fmall,  and  bruife  them  with  the  Back  of  a  Spoon  ;  mix  with  them 
a  little  Pepper,  Salt,  grated  Nutmeg,  and  Lemon-peel  fhred I  very 
fine,  chopp’d  Parfley,  and  two  Yolks  of  Eggs  very  hard  ;  bruife 
them  as  you  do  the  Liver,  and  put  as  much  Sewet  as  Liver  fhaved 
ex-eed'n^  fine,  and  as  much  grated  Bread  ;  work  thefe  together 
with  raw  Eggs  and  roll  it  in  Frefh  Butter ;  put  a  Piece  into  the 
Crons  and  Bellies,  and  few  up  the  Necks  and  Vent ;  tnen  dip 
you r  Pigeons  in  Water,  and  feafon  them  with  Pepper  and  Salt  as 
for  a  Pie,  then  put  in  your  Jugg,  with  a  Piece  of  Sellery, 
fiop  them  clofe,  and  fet  them  in  a  Kettle  of  cold  Water  ;  fir  ft  co¬ 
ver  them  clofe  and  lay  a  Tile  on  the  Top  of  the  Jugg,  and 
let  it  boil  three  Hours;  then  take  them  out  of  the  Jugg,  and  lay 
them  in  a  Difh,  take  out  the  Sellery  and  put  in  a  Piece  of  But¬ 
ter,  rolled  in  Flour,  fhake  it  about  till  it  is  thick,  and  pour  it  on 
your  Pigeons.  Garnifh  with  Lemon. 

To  Stew  Pigeons. 

Q  E  A  S  O  N  your  Pigeons  with  Pepper,  Salt,  Cloves,  Mace,  and 
k  J  fome  Sweet  Herbs ;  wrap  this  Seasoning  up  in  a  Piece  of  But¬ 
ter,  arid  put  in  their  Bellies  ;  then  tie  up  the  Neck  and  Vent, 
and  Half  roaft  them  ;  then  put  them  into  a  Stew-pan  with  a  Quart 
-of  good  Gravy,  a  little  White  Wine,  fome  pickled  Mufhrooms,  a 
few  Pepper  Corns,  three  or  four  Blades  of  Mace,  a  Bit  of  Lemon- 
peel,  a  Branch  of  Sweet  Herbs,  a  Bit  of  Onion,  and  fome  Oyfters 
pickled  ;  let  them  flew  till  they  are  enough,  then  thicken  it  up 
with  Butter  and  Yolks  of  Eggs.  Garnifh  with  Lemon. 

Do  Ducks  the  fame  Way.  You  may  put  Force-Meat  into  their 
Bellies,  or  into  both.  ' 

To  drefs  a  Calf’s  Liver  in  a  Caul . 

TAKE  off  the  under  Skins  and  fhred  the  Liver  very  final), 
^  then  take  an  Ounce  of  Truffles  and  Morels  chopped  fmall 
with  Parfley  ;  roaft  two  or  three  Onions,  take  off  their  ou  term  oft 
Coats,  pound  fix  Cloves,  and  a  Dozen  Coriander  Seeds  ;  add  them 
to  the  Onions,  and  pound  them  together  in  a  Marble  Mortar  ;  then 
take  them  out  and  mix  them  with  the  Liver,  take  a  Pint  of 
Cream,  Half  a  Pint  of  Milk,  and  feven  or  eight  new  laid  Eggs, 
beat  them  together,  boil  them,  but  do  not  let  them  Curdle,  fhred 
a  Pound  of  Sewet  as  fmall  as  you  can,  Half  melt  it  in  a  Pan,  and 
pour  it  into  your  Egg  and  Cream,  then  pour  it  in  your  Liver,  then 
mix  all  well  together,  feafon  it  with  Pepper,  Salt,  Nutmeg,  and  a 
little  Thyme,  and  let  it  ftand  till  it  is  cold  :  Spread  a  Caul  over 
the  Bottoms  and  Sides  of  the  Stew-pan,  and  put  in  your  hafhed  Liver 

and 
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and  Cream  all  together,  fold  it  up  in  the  Caul  in  the  Shape  of  a 
Calf’s  Liver,  then  turn  it  up-fide  down  carefully,  lay  it  in  a  Difh 
that  will  bear  the  Oven,  and  do  it  over  with  beaten  Egg,  drudge 
it  with  grated  Bread,  and  bake  it  in  an  Oven,  Serve  it  up  hot  for 
a  Firfl  Courfe. 

To  roajl  a  Calf  s  Liver. 

T  A  R  D  it  with  Bacon,  fpit  it  firft,  and  roaft  it :  and  ferve  it  up 
^  with  good  Gravy. 

To  roajl  Partridges. 

tsur"  ^ 

T  ET  them  bejnicely  roafted  but  not  too  much,  drudge  them 
^  with  a  little  Flour,  and  bafte  them  moderately,  let  them  have 
a  fine  Froth,  let  there  be  good  Gravy-Sauce  in  the  Difh  and 
Bread-Sauce  in  Bafons  made  thus :  Take  a  Pint  of  Water,  put  in  a 
good  thick  Piece  of  Bread,  fome  whole  Pepper,  a  Blade  or  two  of 
Mace,  boil  it  five  or  fix  Minutes  till  the  Bread  is  foft,  then  take 
out  all  the  Spice  and  pour  out  all  the  Water,  only  juft  enough  to 
keep  it  moift,  beat  it  with  a  Spoon  foft,  throw'  in  a  little  °Salt 
and  a  good  Piece  of  Frefli  Butter,  ftir  it  well  together,  fet  it  over 
the  Fire  for  a  Minute  or  two,  then  put  it  into  a  Boat. 

To  boil  Partridges. 

P  O  IL  them  in  a  good  deal  of  Water,  let  them  boil  quick,  and 
Xa  fifteen  Minutes  will  be  fuflicient :  For  Sauce,  take  a  Quarter 
of  a  Pint  of  Cream,  and  a  Piece  of  Frefh  Butter,  as  big  as  aflame 
Walnut,  ftir  it  one  way  till  it  is  melted  and  pour  it  into  the  Difli 

Or  this  Sauce  :  Take  a  Bunch  of  Sellery  clean  wafh’d,  cut  all 
the  White  very  final],  wafh  it  again  very  clean,  put  it  into"  a 
Sauce-pan  with  a  Blade  of  Mace,  a  little  beaten  Pepper,  and  a 
very  little  Salt  ;  put  to  it  a  Pint  of  Water,  let  it  boil  till  the  Wa¬ 
ter  is  juft  wafted  away,  then  add  a  Quarter  of  a  Pint;  of  Cream, 
and  a  Piece  of  Butter  rolled  in  Flour  ;  ftir  all  together,  and  when 
it  is  thick  and  fine  oour  it  over  the  Birds. 

Or  this  Sauce:  Take  the  Livers  and  bruife  them  fine,  fome 
Parftey  chopp’d  fine,  melt  a  little  nice  Frefh  Butler,  then  add  the 
Livers  and  Parfley  to  it,  fqueeze  in  a  little  Lemon,  juft  give  it  a 
boil  and  pour  over  your  Birds. 

Or  t^iy  Sauce:  TaF-  a  Quarter  of  a  Pint '  of  Cream,  the  Yolk 
of  an  Egg  beat  fine,  a  little  grated  Nutmeg,  a  little  beaten  Mace" 
a  Piece  of  Butter  as  big  as  a  Nutmeg  rolled  in  Flour,  and  one 
Spoonful  of  White  Wine  ;  ftir  all  together  one  way,  when  fine  and 
thick  pour  it  over  the  Birds;  you  may  add  a  few*  Muffirooms. 
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Or  this  Sauce :  Take  a  few  Mulhrooms,  ftefh  peel  and  wafh 
them  clean,  put  them  in  a  Sauce-pan  with  a  little  Salt,  put  then) 
over  a  very  quick  Fire,  let  them  boil  up,  then  put  in  a  Quarter  of 
a  Pint  of  Cream  and  a  little  Nutmeg,  lhake  them  together  with  a 
very  little  Piece  of  Butter  rolled  in  Flour,  give  it  two  or  three 
lhakes  over  the  Fire,  three  or  four  Minutes  will  do  ;  then  pour 
it  over  the  Birds. 

Or  this  Sauce :  Boil  Half  a  Pound  of  Rice  very  tender  in  Beef 
Gravy,  Seafon  with  Pepper  and  Salt  and  pour  over  your  Birds : 
Thefe  Saufes  do  for  boiled  Fowls,  a  Quart  of  Gravy  will  be 
enough,  and  let  it  boil  till  it  is  quite  thick. 

T o  drefs  Partridges  a  la  Braife. 

TAKE  two  Brace,  trufs  the  Legs  into  the  Bodies,  lard  them, 
feafon  them  with  beaten  Mace,  Pepper  and  Salt,  take  a  Stew- 
pan,  lay  Slices  of  Bacon  at  the  Bottom,  then  Slices  of  Beef,  and 
then  Slices  of  Veal,  all  cut  thin,  a  Piece  of  Carrot,  an  Onion  cut 
fmall,  a  Bundle  of  Sweet  Herbs,  and  fome  whole  Pepper  ,  lay  the 
Partridges  with  the  Breaft  downwards  ;  lay  fome  thin  Slices  of 
Beef  and  Veal  oyer  them,  and  fome  Parfley  fhred  fine  ;  cover  them 
and  let  them  ftew  eight  or  ten  Minutes  over  a  very  flow  Fire, 
then  give  your  Pan  a  {hake  and  pour  in  a  Pint  of  boiling  Water  , 
cover  it  clofe  and  let  it  ftew  Half  an  Hour  over  a  little  quicker 
Fire,  then  take  out  your  Birds,  keep  them  hot,  pour  into  the  Pan 
a  Pint  of  thin  Gravy,  let  them  boil  till  there  is  about  Half  a  Pint, 
then  ftrain  it  off  and  skim  off  all  the  Fat ;  in  the  mean  time,  have 
a  Veal  Sweetbread  cut  fmall,  Truffles,  Morels,  CocksCombs,  and 
Fowls  Livers  ftewed  in  a  Pint  of  good  Gravy  Half  an  Hour,  fome 
Artichoke  Bottoms  and  Afparagus  Tops,  both  blanch’d  in  warm 
Water,  and  a  few  Mufhrooms,  then  add  the  other  Gravy  to  this, 
and  put  in  your  Partridges  to  heat ;  if  it  is  not  thick  enough  take 
a  Piece  of  Butter  rolled  in  Flour,  and  tofs  up  in  it ;  if  you  will  be 
at  the  Fxpence,  thicken  it  with  Veal  and  Ham  Cullis,  but  it  will 
be  full  as  good  without. 

j To  make  Partridges  Bains . 

^T1  AKE  two  roafted  Partridges  and  the  Flefli  of  a  large  Fowl, 
^  a  little  parboil’d  Bacon,  a  IT  tie  Marrow  or  Sweet  Sewet 
chopped  very  fine,  a  few  Mufhroorris  and  Morels  chopped  fine, 
Truffles  and  A^cboke  Bottoms  feafoned  with  beaten  Mace,  Pep¬ 
per,  a  little  Nutmeg,  Salt,  Sweet  Herbs  chopped  fine,  and  the 
Crumb  of  a  two-penny  Loaf  foaked  in  hot  Gravy  ;  mix  all  well 
together  with  the  Yolks  of  twp  Eggs,  make  your  Pains  on  Paper 
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©f  a  round  Figure,  and  of  the  Thicknefs  of  an  Egg,  at  a  proper 
Diftance  one  from  another,  dip  the  Point  of  a  Knife  in  the  Yolk 
©f  an  Egg  in  order  to  fflape  them,  bread  them  neatly,  and  bake 
them  a  Quarter  of  an  Hour  in  a  quick  Oven  ;  obferve  that  the 
Truffles  and  Morels  be  boiled  tender  in  the  Gravy  you  foak  the 
Bread  in.  Serve  them  up  for  a  Side  Diffl,  or  they  will  ferve  to 
garniffl  the  above  Diffl,  which  will  be  a  very  fine  one  for  a  Firft 
Courfe. 

Note.)  When  you  have  cold  Fowls  in  the  Houfe  this  makes  a' 
pretty  Addition  in  an  Entertainment* 

To  Roaft  Pheafants; 

I  C  K  and  draw  your  Pheafants,  and  finge  them,  lard  one  with 
**  Bacon  but  not  the  other,  fpit  them,  roaft  them  fine,  and  pepper 
them  all  over  the  Breaft  ;  when  they  are  juft  done  fiour  and  bade 
them  with  a  little  nice  Butter,  and  let  them  have  a  fine  White 
Froth,  then  take  them  up  and  pour  good  Gravy  in  the  Diffl  and 
Bread  Sauce  in  Plates. 

Or  you  may  put  Water-crefies  nicely  picked  and  waffled,  and 
juft  fcalded,  with  Gravy  in  the  Diffl,  and  lay  the  Crefles  under 
the  Pheafants. 

Or  you  may  make  Sellery  Sauce,  ftewed  tender,  ftrained  and 
mixed  with  Cream,  and  poured  into  the  Diffl. 

If  you  have  but  one  Pheafant,  take  a  large  fine  Fowl  about  the 
bignefs  of  a  Pheafant,  pick  it  nicety  with  the  Head  on,  draw  it 
and  trufs  it  with  the  Head  turned  as  you  do  a  Pheafant’s,  lard  the 
Fowl  all  over  the  Breaft  and  Legs  with  a  large  Piece  of  Bacon  cut 
in  little  Pieces  5  when  roafted  put  them  both  in  a  Diffl,  and  no 
Body  will  know  it:  They  will  take  an  Hour  doing,  as  the  Fire 
muft  not  be  too  brisk.  A  Frenchman  would  order  Fiffl  Sauce  to 
them,  but  then  you  quite  fpoil  your  Pheafants. 


A  ftewed  Pheafant. 


A  K  E  your  Pheafant  and  (lew  it  in  Veal  Grafoy,  take  Arti- 
-*■  choke  Bottoms  parboiled,  fome  Chefnuts  roafted  and  blanch¬ 
ed  ;  when  your  Pheafant  is  enough  (but  it  muft  (lew  till  there  is 
jufte  nough  for  Sauce,  then  skim  it,  put  in  the  Chefnuts  and  Arti¬ 
choke  Bottoms,  a  little  beaten  Mace,  Pepper  and  Salt,  juft  enough 
to  feafon  it,  and  a  Glafs  of  White  Wine,  and  if  you  don’t  think  it 
thick  enough,  thicken  it  with  a  little  Piece  of  Butter  rolled  in 
Flour,  fqueeze  in  a  liftle  Lemon  ;  pour  the  Sauce  over  the 
Pheafant,  and  have  fome  Force-Meat  Bails  fry’d  and  put  into  the 
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Note*,  A  good  Fowl  will  do  full  as  wfcll,  truffcd  with  the  Head 
on  like'a  Pheafant  5  you  may  fry  Saufages  inftead  of  Force-Meat 

Balls. 


To  drefs  a  Pheafant  d  la  Braije . 

LA  Y  a  Layer  of  Beef  all  over  your  Pan,  then  a  Layer  of  Veal, 
a  little  Piece  of  Bacon,  a  Piece  of  Carrot,  an  Onion  ftuck 
with  fix  Cloves,  a  Blade  or  two  of  Mace,  a  Spoonful  of  Pepper, 
Black  and  White,  and  a  Bundle  of  Sweet  Herbs  ;  then  lay  in  the 
Pheafant,  lay  a  Layer  of  Veal,  and  then  a  Layer  of  Beef  to  cover 
it,  fet  it  on  the  Fire  five  or  fix  Minutes,  then  pour  in  two  Quarts 
of  boiling  Water ;  cover  it  clofe  and  let  it  Hew  very  foftly  an  Hour 
and  Half,  then  take  up  your  Pheafant  and  keep  it  hot,  and  let  the 
Gravy  boil  till  there  is  about  a  Pint,  then  ftrain  it  off,  and  put  it 
in  again,  and  put  in  a  Veal  Sweetbread,  firft  being  ftewed  with 
the  Pheafant,  then  put  in  fome  Truffles  and  Morels,  fome  Livers 
of  Fowls,  Artichoke  Bottoms,  Afparagus  Tops,  if  you  have  them, 
let  all  thefe  finnmer  in  the  Gravy  about  five  or  fix  Minutes,  then 
add  two  Spoonfuls  of  Catchup,  two  of  Red  Wine,  and  a  little 
Piece  of  Butter  rolled  in  Flour,  (hake  all  together,  put  in  your 
Pheafant,  let  them  flew  all  together  with  a  few  Mufhrooms  about 
five  or  fix  Minutes  more,  then  take  up  the  Pheafant  and  pour  your 
Ragoo  all  over  with  a  few  Force-Meat  Balls.  Garnifli  with  Le¬ 
mon  ;  you  may  lard  it  if  you  chufe. 


To  boil  a  Pheafant. 

Hp  A  K  E  a  fine  Pheafant,  boil  it  in  a  good  deal  of  Water,  keep 
*  your  Water  boiling,  Half  an  Hour  will  do  a  fmall  one,  and 
three  Quarters  of  an  Hour  a  large  one  ;  let  your  Sauce  be  Sellery 
ftewed  and  thicken’d  with  Cream,  and  a  little  Piece  of  Butter 
rolled  in  Flour;  take  up  the  Pheafant,  and  pour  the  Sauce  all 
over.  Garnifli  with  Lemon.  Obferve  to  flew  your  Sellery  fo, 
that  the  Liquor  will  be  all  wafted  away  before  you  put  pour 
Cream  in  ;  if  it  wants  Salt  put  in  fome  to  your  Palate. 


To  roaft  Snipes  or  Woodcocks. 

qPIT  them  on  a  fmall  Bird-Spit,  flour  them  and  bafte  them 
Kj  with  a  Piece  of  Butter,  then  have  ready  a  Slice  of  Bread 
toafted  Brown,  lay  it  in  a  Difh,  and  fet  it  under  the  Snipes,  for 
the  1  ail  to  drop  on  to  know  when  they  are  enough  ;  take  them 
up  and  lay  them  on  the  Toaft  ;  have  ready,  for“two  Snipes  a 
Quarter  of  a  Pint  of  good  Beef  Gravy  hot,  pour  it  into  the 
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BHh,  and  fet  it  over  a  Chaffing-difh  two  or  three  Minutes.  Gar- 
xiifti  with  Lemon,  and  fend  them  hot  to  Table/ 

Snipes  in  a  Surtout ,  or  Woodcocks. 

*“pAKE  Force-Meat,  made  with  Veal,  as  much  Beef  Sewet 
^  chopped  and  beat  in  a  Mortar,  with  an  equal  Quantity  of 
Crumbs  of  Bread  ;  mix  in  a  little  beaten  Mace,  Pepper  and  Salt, 
fome  Parfley,  and  a  little  Sweet  Herbs,  mix  it  with  the  Yolk  of 
an  Egg,  lay  fome  of  this  Meat  round  the  Difli,  then  lay  in  the 
Snipes,  being  firft  drawn  and  Half  roafted  :  Take  Care  of  the 
Tail,  chop  it  and  throw  it  all  over  the  Difh, 

Take  fome  good  Gravy,  according  to  the  Bignefs  of  your  Sur¬ 
tout,  fome  Truffles  and  Morels,  a  few  Mufhrooms,  a  Sweetbread 
cut  into  Pieces,  and  Artichoke  Bottoms  cut  fmall,  let  all  flew  to- 
gether,  &ake'  them,  and  take  the  Yolk  of  two  or  three  Eggs, 
according  as  you  want  them,  beat  them  up  with  a  Spoonful  or  two 
of  White  Wine,  ftir  all  together  one  Way,  when  it  is  thick  take 
it  off,  let  it  cool,  and  pour  it  into  the  Surtout :  have  the  Yolks  of 
a  few  hard  Eggs,  put  in  here  and  there,  feafon  with  beaten  Mace, 
Pepper,  and  Salt  to  your  Tafte  ;  cover  it  with  the  Force-Meat  all 
over,  rub  the  Yolks  of  Eggs  all  over  to  colour  it,  then  fend  it 
to  the  Oven.  Half  an  Hour  does  it,  and  fend  it  hot  to  Table. 


To  Boil  Snipes  or  Woodcocks. 

T>  O  I  L  them  in  good  ft rong  Broth,  or  Beef  Gravy,  made  thus : 
■*“*  Take  a  Pound  of  Beef,  cut  it  into  little  Pieces,  put  it  into 
two  Quarts  of  Water,  an  Onion,  a  Bundle  of  Sweet  Herbs,  a 
Blade  or  two  of  Mace,  fix  Cloves,  and  fome  Whole  Pepper ; 
cover  it  clofe,  let  it  boil  till  about  Half  wafted,  then  ftrain  it 
off,  put  the  Gravy  into  a  Sauce- pan  with  Salt  enough  to  feafon  it, 
take  the  Snipes  and  gut  them  clean  (but  take  Care  of  the  Guts) 
put  them  into  t lie  Gravy  and  let  them  boil,  cover  them  clofe,  and 
ten  Minutes  will  boil  them,  if  they  keep  boiling.  In  the  mean 
Time,  chop  the  Guts  and  Liver  fmall,  take  a  little  of  the  Gravy 
the  Snipes  are  boiling  in,  and  flew  the  Guts  in  with  a  Blade  of 
Mace.  Take  fome  Crumbs  of  Bread,  and  have  them  ready  fry’d 
in  a  little  Frefh  Butter  crifp,  of  a  fine  light  Brown.  You  muft 
take  about  as  much  Bread  as  the  infide  of  a  ftale  Roll,  and  rub 
them  fmall  into  a  clean  Cloth,  when  they  are  done  let  them  ftand 
ready  in  a  Plate  before  the  Fire. 

When  your  Snipes  are  ready  take  about  Half  a  Pint  of  the  Li- 
quorthey  are  boiled  in,  and  add  to  the  Guts,  two  Spoonfuls  of 
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Red  Wine,  and  a  Piece  of  Butter,  about  as  big  as  a  Walnut,  roL 
led  in  a  little  Flour,  fet  them  on  the  Fire,  (hake  your  Sauce-pan 
often  (but  don’t  ftir  it  with  a  Spoon)  till  the  Butter  is  all  melted, 
then  put  in  the  Crumbs,  give  your  Sauce-pan  a  fhake,  take  up 
your  Birds,  lay  them  in  the  Difh,  and  pour  this  Sauce  over  theme 
Garnilh  with  Lemon. 

To  drefs  Ortolans. 

SPIT  them  Tideways,  with  a  Bay-Leaf  between,  bafte  them 
with  Butter,  and  have  fry’d  Crumbs  of  Bread  round  the  Difli. 
Drefs  Quails  the  fame  Way. 


To  drefs  Ruffs  and  Reifs* 

HEY  are  Lincolnjhire  Birds,  and  you  may  fatten  them  as 
you  do  Chickens,  with  White  Bread,  Milk,  and  Sugar  ; 
they  feed  faft  and  will  die  in  their  Fat  if  not  killed  in  7  ime  ; 
truls  them  crofs  Legg’d  as  you  do  a  Snipe  fpit  them  me  fame  Way, 
but  you  muft  gut  them,  and  you  mull  have  good  Gravy  in  the 
Difli  thicken’d  with  Butter  and  a  Toaft  Under  them  ;  ferve  them 
up  quick. 

To  drefs  Larks. 

Q  P I  T  them  on  a  little  Bird-Spit,  roaft  them,  when  enough 
have  a  good  many  Crumbs  of  Bread  fry’d  and  throw  ajl  over 
them,  and  lay  them  thick  round  the  Difh. 

Or  they  make  a  very  pretty  Ragoo  with  Fowls  Livers ;  firft 
fry  the^  Larks  and  Livers  very  nicely,  then  put  them  into  feme 
goad  Gravy  to  Hew,  juft  enough  for  Sauce,  with  a  little  Red 
Wine.  Garnifh  with  Lemon. 


5 o  drefs  Plovers. 

op  O  two  Plovers  take  two'  Artichoke  Bottoms  boiled,  fom 
Chefnuts  roafted  and  blanched,  Come  Skirrets  boiled,  cut  a 
very  (mall,  mix  it  with  fome  Marrow  or  Beef  Sewet,  the  Yolk 
of  two  hard  Eggs,  chop  all  together,  feafon  with  Pepper,  Sail 
Nutmeg  and  a  little  Sweet  Herbs,  fill  the  Body  of  the  Plover,  la 

WWfcrwSaUCe'Pm’JPUt  tothema  Pint  of  Gravy,  a  Glafs  c 

blanch^  Ta  a  B  u  ,  or„two  of  Mace>  fome  roafted  Chefnui 
Ynl?  f  i  n  t  fIch°ke  Bottoms  cut  into  Quarters,  two  or  tbre 
Yo  ke  of  hard  Eggs  and  a  little  Juice  of  Lemon  ;  cover  the" 

ofe>  awi  let  tllem  very  foftly  an  Hour.  If  you  find 
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Sauce  is  not  thick  enough,  take  a  Piece  of  Butter  rolled  in  Flour, 
and  put  it  into  the  Sauce,  fhake  it  round,  and  when  it  is  thick  take 
up  your  Plover  and  pour  the  Sauce  over  them.  Garnifh  with 
roafted  Chefnuts. 

Ducks  are  very  good  done  this  Way. 

Or  you  may  roaft  your  Plover  as  you  do  any  other  Fowl,  and 
have  Gravy  Sauce  in  the  Difh. 

Or  boil  them  in  good  Sellery  Sauce,  either  White  or  Brown, 
juft  as  you  like. 

The  lame  Way  you  may  drefs  Wigeons. 

.  To  drefs  Larks  Pear  Fafhion. 

'%7  O  U  muft  trufs  the  Larks  clofe,  and  cut  off  the  Legs,  feafon. 
A  them  with  Salt,  Pepper,  Cloves  and  Mace,  make  a  Force t 
Meat  thus:  Take  a  Veal  Sweetbread,  as  much  BeefSewet,  a  few 
Morels  and  Mufhrooms,  chop  all  fine  together,  fome  Crumbs  of 
Bread,  and  a  few  Sweet  Herbs,  a  little  Lemon-peel  cut  fmall,  mix 
all  together  with  the  Yolk  of  an  Egg,  wrap  up  every  Lark  in 
Force-Meat,  and  fhape  them  like  a  Pear,  ftick  one  Leg  in  the 
Top  like  the  Stalk  of  a  Pear,  rub  them  over  with  the  Yolk  of 
an  Egg  and  Crumbs  of  Bread,  bake  them  in  a  gentle  Oven,  ferve 
them  without  Sauce  5  or  they  make  a  good  Garnifh  to  a  very  fine 
Difh. 

You  may  ufe  Veal  if  you  have  not  a  Sweetbread. 

To  drefs  a  Hare. 

A  S  to  roafting  of  a  Hare  I  have  given  full  Dire&ions  in  the 
f*  Beginning  of  the  Book. 
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A  jugged  Hare. 

U  T  it  into  little  Pieces,  lard  them  here  and  there  with  little 
Slips  of  Bacon,  feafon  them  with  a  very  little  Pepper  and 
Salt,  put  them  into  an  earthen  Jugg,  with  a  Blade  or  two  of  Mace, 
an  Onion  ftuck  with  Cloves,  and  a  Bundle  of  Sweet  Herbs ;  cover 
the  Jugg  or  Jar  you  do  it  in,  fo  clofe  that  nothing  can  get  in, 
then  fee  it  in  a  Pot  of  boiling  Water,  keep  the  Water  boiling, 
and  three  Hours  will  do  it :  Then  turn  it  out  into  the  Difh,  and 
take  out  the  Onion  and  Sweet  Herbs,  and  fend  it  to  Table  hot. 

To  Stew  a  Hare. 

PUT  it  to  Pieces,  put  it  into  a  Stew-pan,  with  a  Blade  or 
^  two  of  Mace,  fome  Whole  Pepper,  Black  and  White,  an 
Onion  ftuck  vyith  Cloves,  an  Anchovy,  a  Bundle  of  Sweet  Herbs, 

and 
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and  a  Nutmeg  cut  to  Pieces,  and  cover  it  with  Water  ;  cover  the 
Stew-pan  clofe,  let  it  ftew  till  the  Hare  is  tender,  but  not  too  much 
done  then  take  it  up,  and  with  a  Fork  take  out  the  Hare  into  a 
dean  Pan,  drain  the  Sauce  through  a  coarfe  Sieve,  empty  all 
out  of  the  Pan,  put  in  the  Hare  again  with  the  Sauce,  take  a  Piece 
of  Butter  as  big  as  a  Walnut  rolled  in  Flour,  and  put  in  likewife 
one  Spoonful  of  Catchup,  and  one  of  Red  Wine,  ftew  all  together 
(with  a  few  frefh  Mufhrooms,  or  pickled  ones  if  you  have  any) 
till  it  is  thick  and  fmooth,  then  Difh  it  up  and  fend  it  to  Table. 
You  may  cut  a  Hare  in  owo,  and  ftew  the  Fore-Quarters  thus,  and 
roaft  the  Hind-Quarters  with  a  Pudding  in  the  Belly. 

A  Hare  Civet. 

BONE  -the  Hare  and  take  out  all  the  Sinews,  then  cut 
one  Half  in  thin  Slices,  and  the  other  Half  in  Pieces 
an  Inch  thick,  flour  them  and  fry  them  in  a  little  Frefh 
Butter  as  Collops  quick,  and  have  ready  fome  Gravy  made  good 
with  the  Bones  of  the  Hare  and  Beef,  put  a  Pint  of  it  into  the 
Pan  to  the  Hare,  fome  Muftard  and  little  Elder  Vinegar;  cover 
it  clofe  and  let  it  do  foftly  till  it  is  as  thick  as  Cream,  then  difh 
it  up  with  the  Head  in  the  Middle. 


Portuguefe  Rabbits. 

I  HAVE  in  the  Beginning  of  my  Book  given  Directions  for 
boiled  and  roafted.  Get  fome  Rabbits,  trufs  them  Chicken 
Fafhion,  the  Head  muft  be  cut  oft',  and  the  Rabbit  turned  with 
the  Back  upwards,  and  two  of  the  Legs  (tripped  to  the  Claw 
End,  and  fo  trufled  with  two  Skewers  ;  lard  them  and  roaft  them 
with  what  Sauce  you  pleafe.  If  you  want  Chickens,  and  they  are 
to  appear  as  fuch,  they  muft  be  drefs’d  in  this .  Manner,  but  if 
otherwife,  the  Head  muft  be  skewer’d  back  and  come  to  the  Table 
on,  with  Liver,  Butter  and  Parfley,  as  you  have  for  Rabbits,  and 
they  look'very  pretty  boiled  and  trufled  in  this  Manner  and  {mo¬ 
thered  with  Onions ;  or  if  they  are  to  be  boiled  for  Chickens, 
cut  off  the  Head  and  cover  them  with  White  Sellery  Sauce,  or 
Rice  Sauce  toiled  up  with  Cream. 


Rabbits  Surprife. 

T>  OAST  two  Half  grown  Rabbits,  cut  off  the  Heads  clofe  to 
the  Shoulders  and  the  firft  Joints,  then  take  off'  all  the  lean 
Meat  from  the  Back  Bones,  cut  it  fmall,  and  tofs  it  up  with  fix 
or  feven  Spoonfuls  of  Cream  and  Milk,  and  a  Piece  of  Butter  as 

big 
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Big  as  a  Walnut  rolled  in  Flour,  a  little  Nutmeg  and  a  little 
Salt,  fhake  all  together  till  it  is  as  thick  as  good  Cream,  and  fet 
it  to  cool :  Then  make  a  Force-Meat  with  a  Pound  of  Veal,  a 
Pound  of  Sewet,  as  much  Crumbs  of  Bread,  two  Anchovies,  a 
little  Piece  of  Lemon-peel  cut  fine,  a  little  Sprig  of  Thyme,  and 
a  Nutmeg  grated  ;  let  the  Veal  and  Sewet  be  chopped  very  fine, 
and  beat  in  a  Mortar,  then  mix  it  all  together  with  the  Yolks  of 
two  raw  Eggs,  place  it  all  round  the  Rabbits,  leaving  a  long 
Trough  in  the  Back  Bone  open,  that  you  think  will  hold  the 
Meat  you  cut  out  with  the  Sauce,  pour  it  in  and  cover  it  with  the 
Force-Meat,  fmooth  it  all  over  with  your  Hand  as  well  as  you 
can  with,  a  raw  Egg,  fquare  at  both  Ends,  throw  on  a  little 
grated  Bread,  and  butter  a  Mazarine,  or  Pan,  and  take  them 
from  the  Drefier  where  you  formed  them,  and  place  them  on  it 
very  carefully,  bake  them  three  Quarters  of  an  Hour  till  they 
are  of  a  fine  Brown  Colour.  Let  your  Sauce  be  Gravy  thicken’d 
with  Butter  and  the  Juice  of  a  Lemon,  lay  them  into  the  Difli 
and  pour  in  the  Sauce.  Garnifh  with  Orange  cut  into  Quarters, 
and  ferve  it  up  for  a  Firft:  Courfe. 

To  Boil  Rabbits. 

#pRUSS  them  for  boiling,  boil  them  quick  and  white:  For 
Sauce  take  the  Livers,  boil  and  {bred  them,  and  fome  Par¬ 
ley  fhred  fine,  and  pickled  Aftertion  Buds  chopped  fine,  or 
Capers  ;  mix  thefe  with  Half  a  Pint  of  good  Gravy,  a  Glafs  of 
White  Wine,  a  little  beaten  Mace  and  Nutmeg,  a  little  Pepper 
and  Salt  if  wanted,  a  Piece  of  Butter  as  big  as  a  large  Walnut 
rolled  in  Flour,  let  it  all  boil  together  till  it  is  thick,  take  up  the 
Rabbits  and  pour  the  Sauce  over  them.  Garnifh  with  Lemon. 
You  may  lard  them  with  Bacon  if  it  is  liked. 

.To  drefs  Rabbits  in  Caffe  role. 

Pl  I  VIDE  the  Rabbits  into  Quarters,  you  may  lard  them  or  let 
^  them  alone  juft  as  you  pleafe,  fhake  fome.  Flour  over  them, 
and  fry  them  with  Lard  or  Butter,  then  put  them  into  an  earthen 
Pipkin  with  a  Quart  of. good  Broth,  a  Glafs  of  White  Wine,  a 
little  Pepper  and  Salt  if  wanted,  a  Bunch  of  Sweet  Herbs,  and 
a  Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour ;  cover  them 
clofe  and  let  them  ftew  Half  an  Hour,  then  difh  them  up  and 
pour  the  Sauce  over  them,  Garnifh  with  Seville  Orange  cut  into 
thin  Slices  and  notched,  the  Peel  that  is  cut  out  lay  prettily  be¬ 
tween  the  Slices, 
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Mutton  Kebob’d. 

np  A  K  E  a  Loin  of  Mutton  and  joint  it  between  every  Bone, 
feafon  it  with  Pepper  and  Salt  moderately,  grate  a  fmall 
Nutmeg  all  over,  dip  them  in  the  Yolks  of  three  Eggs,  and 
have  ready  Crumbs  of  Bread  and  Sweet  Herbs,  dip  them  in  and 
clap  them  together  in  the  fame  Shape  again,  and  put  it  on  a  fmall 
Spit,  rcaft  them  before  a  quick  Fire,  fet  a  Difh  under  and  bafte 
it  with  a  little  Piece  of  Butter,  and  then  keep  bailing  with  what 
comes  from  it,  and  throw  fome  Crumbs  of  Bread  all  over  them  as 
it  is  a  roafting  ;  when  it  is  enough  take  it  up,  and  lay  it  in  the 
Difh,  and  have  ready  Half  a  Pint  of  good  Gravy,  and  what 
comes  from  it,  take  two  Spoonfuls  of  Catchup,  and  mix  a  Tea 
Spoonful  of  Flour  with  it  and  put  to  the  Gravy,  ftir  it  together 
and  give  it  a  boil  and  pour  over  the  Mutton, 

Note,  You  mu  ft  obferve  to  take  oft'  all  the  Fat  of  the  Infide9 
and  the  Skin  of  the  Top  of  the  Meat,  and  fome  of  the  Fat,  if 
there  be  too  much.  When  you  put  in  what  comes  from  your 
Meat  into  the  Gravy,  obferve  to  pour  out  all  the  Fat, 

A  Neck  of  Mutton,  call’d ,  "The  hafiy  Dijh. 

Hp  A  K  E  a  large  Pewter  or  Silver  Dilb,  made  like  a  deep  Soop 
Difh,  with  an  Edge  about  an  Inch  deep  on  the  Infide,  on 
which  the  Lid  fixes  (with  a  Handle  at  Top)  fo  fall  that  you  may 
lift  it  up  full,  by  that  Handle  without  falling.  This  Difh  is 
called  a  Necromancer.  Take  a  Neck  of  Mutton  about  fix  Pounds, 
take  off  the  Skin,  cut  it  into  Chops,  not  too  thick,  Bice  a  French 
Roll  thin,  peel  and  Bice  a  very  large  Onion,  pare  and  flice  three 
or  four  Turnips,  lay  a  Row  of  Mutton  in  the  Difh,  on  that  a 
Row  of  Meat,  then  a  Row  of  I  urnips,  and  then  Onions,  a  little 
Salt,  then  the  Meat,  and  fo  on  ;  put  in  a  little  Bundle  of  Sweet 
Herbs,  and  two  or  three  Blades  of  Mace  :  Have  a  Tea-Kettle  of 
Water  boiling,  fill  the  Difh  and  cover  it  elofe,  hang  the  Diih  on 
the  Back  of  two  Chairs  by  the  Rim,  have  ready* three  Sheets  of 
Brown  Paper,  tare  each  Sheet  into  five  Pieces,''  and  draw  them 
through  your  Hand,  light  one  Piece  and  hold  it  under  the  Bot¬ 
tom  of  the  Difh,  moving  the  Paper  about  ;  as  faft  as  the  Paper 
burns  light  another,  till  all  is  burnt,  and  your  Meat  will  ‘be 

enough.  Fifteen  Minutes  juft  does  it.  Send  it  to  Table  hot  in 
the  Difh. 

Note  This  Difli  was  firft  contrived  by  Mr.  Rich,  and  is  much 
jadmired  by  the  Nobifhy, 
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To  drefs  a  Loin  of  Pork  with  Onions. 

TAKE  a  Fore-Loin  of  Pork  and  roafic  it,  as  at  another  time, 
peel  a  Quarter  of  a  Peck  of  Onions,  and  flice  them  thin,  lay 
them  in  the  Dripping-pan,  which  mifft  be  very  dean*  under  the 
Pork,  let  the  Fat  drop  on  them  ;  when  the  Pork  is  nigh  enough* 
put  the  Onions  into  the  Sauce-pan,  let  them  fimmer  over  the  Fire 
a  Quarter  of  an  Hour,  fhaking  them  well,  then  pour  out  all  the 
Fat  as  well  as  you  can,  (hake  in  a  very  little.  Flour,  a  Spoonful 
of  Vinegar,  and  three  Tea  Spoonfuls  of  Muflard,  fhake  all  well 
together,  and  ftir  in  the  Muftard,  fet  it  over  the  Fire  for  four  or 
five  Minutes,  lay  the  Pork  in  a  Difh,  and  the  Onions  in  a  Bafon. 
This  is  an  admirable  Difh  to  thofe  who  love  Onions. 


To  make  a  Currey  the  India  Way. 

TAKE  twoFowls  or  Rabbits,  cut  them  into  frnall  Pieces* 
and  three  or  four  frnall  Onions,  peeled  and  cut  very  frnall* 
thirty  Pepper  Corns,  and  a  large  Spoonful  of  Rice,  brown  forne 
Coriander  Seeds  over  the  Fire  in  a  clean  Shovel,  and  beat  them 
to  Powder,  take  a  Tea  Spoonful  of  Salt,  and  mix  all  well  together 
with  the  Meat,  put  all  together  into  a  Sauce-pan  or  Stew-pan, 
with  a  Pint  of  Water,  let  it  flew  foftly  till  the  Meat  is  enough, 
then  put  in  a  Piece  of  Frefh  Butter,  about  as  big  as  a  large 
Walnut,  fhake  it  well  together,  and  when  it  is  fmooth  and  of  a 
fine  Thicknefs  difh  it  up,  and  fend  it  to  Table.  If  the  Sauce  be 
too  thick,  add  a  little  more  Water  before  it  is  done,  and  more 
gait  if  it  wants  it.-  You  are  to  obferve  the  Sauce  mult  be  pretty 
thick. 


To  make  a  Fellow  the  India  Way. 

np  A  K  E  a  Piece  of  pickled  Pork  and  better  than  Half  boil  it  in i 
^  a  Gallon  of  Water,  then  take  it  out  and  pick  ©ut  all  the 
Bones,  put  in  two  Fowls,  and  Half  a  Pound  of  Rice,  a  Tea 
Spoonful  of  White  Pepper,  and  a  Tea  Spoonful  of  Cloves,  when 
beat  fine,  twelve  very  frnall  Onions ;  when  you  think  the  Fowls 
Half  boiled  put  in  the  Pork,  and  let  it  do  foftly  over  a  flow  Fire 
till  enough,  then  lay  the  Fowls  in  a  Dill},  and  the  Pork  on  each 
Side  the  E.ice.  If  you  find  it  too  thin  drain  it  dry,  lay  it  in  a  Difh 
and  garnifh  it  with  hard  Eggs.  You  mu  fir  be  fure  to  take  great 
Care  the  Rice  don’t  bum  to  the  Pot. 
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Another  Way  to  make  a  Fellow. 

TA  K  E  a  Leg  of  Veal,  about  twelve  or  fourteen  Pounds  W eight, 
an  old  Cock  skinned,  chop  both  to  Pieces,  put  it  into  a  Pot 
with  five  or  fix  Blades  of  Mace,  fome  whole  White  Pepper,  and 
three  Gallons  of  Water,  Half  a  Pound  of  Bacon,  two  Onions  and 
fix  Cloves ;  cover  it  clofe,  and  when  it  boils  let  it  do  very  foftly, 
till  the  Meat  is  good  for  nothing  and  above  two  Thirds  is  wafted, 
then  ftrain  it,  the  next  day  put  this  Soop  into  a  Sauce-pan,  with 
a  Pound  of  Rice,  fet  it  over  a  very  flow  Fire,  take  great  Care  it. 
don’t  burn,  when  the  Rice  is  very  thick  and  dry  turn  it  into  a 
Difh.  Garnifh  with  hard  Eggs  cut  in  two,  and  have  roafted 
Fowls  in  another  Difti. 

Note,  You  are  to  obferve,  if  your  Rice  fimmers  too  faft  it  will 
burn,  when  it  comes  to  be  thick.  It  muft  be  very  thick  and  dry, 
and  the  Rice  not  boiled  to  a  Mummy. 

To  make  Ejjence  of  Ham. 

T  A  K'E  off  the  Fat  of  a  Ham,  and  cut  the  Lean  in  Slices; 

beat  them  well  and  lay  them  in  the  Bottom  of  a  Stew-pan, 
with  Slices  of  Carrots,  Parfnips,  and  Onions  ;  cover  your  Pan, 
and  fet  it  over  a  gentle  Fire:  Let  them  flew  till  they  begin  to 
ftick,  then  fprinkle  on  a  little  Flour,  and  turn  them  ;  then  moi- 
flen  with  Broth  and  Veal  Gravy.  Seafon  them  with  three  or 
four  Mufhrocms,  as  many  TrufHes,-  a  Whole  Leak,  fome  Par- 
fley,  and  Half  a  Dozen  Cloves,  or  inftead  of  a  Leek,  a  Clove  of 
Garlick;  putin  fome  Crufts  of  Bread,  and  let  them  fimmer  over 
the  Fire  for  a  Quarter  of  an  Hour,  ftrain  it  and  fet  it  away  for 
Ufe.  Any  Pork  or  Ham  does  for  this,  that  is  well  made. 


Rules  to  be  obferved  in  all  Made-Dijhes . 

1?  I R  S  T,  that  the  Stew-pans,  or  Sauce-pans  and  Covers,  be 
^  very  clean,  free  from  Sand,  and  well  tinn’d  ;  and  that  all 
the  White  Sauces  have  a  little  Tartnefs,  and  be  very  fmooth,  and 
•of  a  fine  Thicknefs,  and  all  the  Time  any  White  Sauce  is  over 
the  Fire  keep  ftirring  it  one  Way. 

And  as  to  Brown  Sauce  take  great  Care  no  Fat  fwims  at  the 
Top,  but  that  it  be  ail  fmooth  alike,  and  about  as  thick  as  eood 
Cream,  and  not  to  tafte  of  one  Thing  more  than  another ;  as  to 
Pepper  and  Salt,  feafon  to  your  Palate,  but  don’t  put  too  much 
of  either,  for  that  will  take  away  the  fine  Flavour  of  every 
Thing:  As  to  moft  Made-Difhes,  you  may  put  in  what  you  think 
proper  to  inlarge  it,  or  make  it  good  ;  as  Muihrooms,  pickled, 
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dry’d,  frefh,  or  powder’d  ;  Truffles,  Morels,  Cocks  Combs 
ftewed,  Ox  Palates  cut  in  little  Bits,  Artichoke  Bottoms,  either 
pickled,  frefh  boiled,  or  dry’d  ones  foftened  in  warm  Water  each 
cut  in  four  Pieces,  Afparagus  Tops,  the  Yolks  of  hard  Eggs, 
Force-Meat  Bali,  &c.  The  beft  Things  to  give  a  Sauce  a  Tart- 
nefs  are  Mufhroom  Pickle,  White  Walnut  pickle,  or  Lemon  Juice. 


CHAP.  III. 

Read  this  Chapter,  and  you  will  find  how 
expenfive  a  French  Cooks  Sauce  is. 

The  French  Way  of  Drefjing  Partridges.  . 

XjiT  HEN  they  are  newly  picked  and  drawn,  finge  them  :  You 
v  muft  mince  their  Livers  with  a  Bit  of  Butter,  fomeffcraped 
Bacon,  green  Truffles  if  you  have  any,  Parfley,  Chimbol,  Salt, 
Pepper,  Sweet  Herbs,  and  Alfpice.  The  Whole  being  minced  to¬ 
gether,  put  it  in  the  Infide  of  your  Partridges,  then  Pop  both 
Ends  of  them,  after  which  give  them  a  fry  in  the  Stew-pan  ; 
that  being  done,  fpit  them,  and  wrap  them  up  in  Slices  of  Bacon 
and  Paper  ;  then  take  a  Stew-pan,  and  having,  put  in  an  Onion 
cut  into  Slices,  a  Carrot  cut  into  little  Bits,  with  a  little  Oil, 
give  them  a  few  tofTes  over  the  Fire 3  than  moiften  them  with 
Gravy,  Cullis,  and  a  little  Effence  of  Ham.  Put  therein  Half  a 
Lemon  cut  into  Slices,  four  Cloves  of  Garlick,  a  little  Sweet 
Bafii,  Thyme,  a  Bay-Leaf,  “a  little  Parfley,  Chimbol,  a  Couple 
of  Glaffes  of  White  Wine,  and  four  of  the  Carcaffes  of  the  Par<- 
tridges  3  let  them  be  pounded,  and  put  them  in  this  Sauce. 
When  the  Fat  of  your  Cullis  is  taken  away,  be  careful  to  make  it 
relifliing  ;  and  after  your  pounded  Livers  are  put  into  your  Cul¬ 
lis,  you  mull  ft  rain  them  through  a  Sieve.  Your  Partridges  being 
done,  take  them  off,  as  alfo  take  off  the  Bacon  and  Pepper,  and 
lay  them  in  your  Difli  with  your  Sauce  over  them. 

This  Difh  I  do  not  recommend  3  for  I  think  it  an  odd  Jumble 
of  Trafti  3  by  that  Time  the  Cullis,  the  Efience  of  Ham,  and  all 
other  Ingredients  are  reckoned,  the  Partridges  will  come  to  a  fine 
Penny.  But  fuch  Receipts  as  this,  is  what  you  have  in  moft 
Books  of  Cookery  yet  printed. 

To  make  EJfence  of  Ham. 

'*“jp  A  K  E  the  Fat  off  a  Wejlphalia  Ham,  cut  the  Lean  in  Slice?, 
x  beat  them  well  and  lay  them  in  the  Bottom  of  a  Stew-pan, 
with  Slices  of  Carrots,  Parfnips,  and  Onions ;  Cover  your  Pan, 

and 
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and  fet  it  over  a  gentle  Fire ;  let  them  flew  till  they  begin  tc$ 
flick,  then  fprinkle  on  a  little  Flour,  and  turn  them  ;  then  moiften 
with  Broth  and  Veal  Gravy,  feafon  with  three  or  four  Mufhrooms, 
as  many  Truffles,  a  whole  Leek,  fome  Bafil,  Parlley,  and  Haifa 
Dozen  Cloves ;  or  inftead  of  the  Leek,  you  may  put  a  Clove  of 
Garlick.  Put  in  fome  Crufts  of  Bread,  and  let  them  fimmer  over 
the  Fire  for  three  Quarters  of  an  Hour.  Strain  it,  and  fet  it  by 
for  Ufe. 


A  Cullis  for  all  Sorts  of  Ragoo. 

T_T  A  V I N  G  cut  three  Pounds  of  lean  Veal,  and  Half  a  Pound  of 
•*s-  ■*  Ham,  into  Slices,  lay  it  into  the  Bottom  of  a  Stew-pan,  put 
in  Carrots  and  Parfnips,  and  an  Onion  fticed  ;  cover  it,  and  fet  it 
a  ftewing  over  a  Stove :  When  it  has  a  good  Colour,  and  begins 
to  ftick,  put  to  it  a  little  melted  Bacon,  and  fhake  in  a  little 
Flour,  keep  it  moving  a  little  while  till  the  Flour  is  fried  * 
then  moiften  it  with  Gravy,  and  Broth,  of  each  a  like  Quantitj% 
then  put  in  fome  Parfley  and  Baft!,  a  Whole  Leek,  a  Bay-leaf, 
fome  Mufhrooms,  and  T ruffles  minced  fmall,  three  or  four  Cloves, 
and  the  Cruft  of  two  French  Rolls :  Let, all  this  fimmer  together 
for  three  Quarters  of  an  Hour  ;  then  take  out  your  Slices  of  Veal  5 
ftrain  it,  and  keep  it  for  ail  Sorts  of  Ragoos.  Now  compute  the 
Expence,  and  fee  if  this  Difh  cannot  be  dreffed  full  as  well  wi$h~ 
cut  this  Expence.  7 


A  Cull  is /or  all  Sorts  of  Batcher’s  Meat. 

O  U  muft  take  Meat  according  to  your  Company.  If  ten  of 

twelve,  you  can’t  take  lefs  than  a  Leg  of  Veal,  and  a  H  im, 
with  all  the  Fat,  and  Skin,  and  Outfide  cut  off :  Cut  the  Leg  of 
Veal  in  Pieces,  about  the  Bignefs  of  your  Fift,  place  them  in  your 
Stew-pan,  and  then  the  Slices  of  Ham,  a  Couple  of  Carrots,  an 
Onion  cut  in  two,  cover  it  clofe,  let  it  ftew  foftly  at  fir  ft-,  and  as 
it  begins  to  he  brown,  take  off  the  Cover,  and  turn  it  to  colour  it 
on  ail  Sides  the  fame  ;  but  take  care  not  to  burn  the  Meat,  When 
it  has  a  pretty  brown  Colour,  moiften  your  Cullis  with  Broth 
made  of  Beef,  or  other  Meat ;  feafon  your  Cullis  with  a  little Tweet 
Bafil,  fome  Cloves  with  fome  Garlick  ;  pare  a  Lemon,  cut  it  into 
Slices,  and  put  it  into  your  Cullis,  with  fome  Mufhrooms.  Put 
into  a  Stew-pan  a  good  Lump  of  Butter,  and  fet  it  over  a  flow 
f:re;  put  into  it  two  or  three  Handfuls  of  Flour,  ftir  it  with  a 
Wooden  Ladle,  and  let  it  take  a  Colour ;  if  your  Cullis  he  pretty 
brown,  you  muft  put  in  fome  Flour.  Your  Flour  being  brown 
with  your  Cullis,  then  pour  it  very  foftly  into  your  Cullis,  keep- 
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ing  your  Cullis  ftirring  with  a  wooden  Ladle  ;  then  let  your  Cul- 
lis  ftew  foftly,  and  skim  off  all  the  Fat ;  putima  Couple  of  Glaffes 
of  Champaign,  or  other  W  hite  Wine  ;  but  take  care  to  keep  your 
Cullis  very  thin,  fo  that  you  may  take  the  Fat  well  off,  and  clari¬ 
fy  it.  To  clarify  it,  you  muft  put  it  ©n  a  Stove  that  draws  well, 
and  cover  it  ciofe,  and  let  it  boil  without  uncovering,  till  it  boils 
over  ;  then  uncover  it,  and  take  off  the  Fat  that  is  round  the  Stew- 
pan  ;  then  wipe  it  off  the  Cover  alfo,  and  cover  it  again.  When 
your  Cullis  is  done,  take  out  the  Meat,  and  ftrain  your  Cullis 
through  a  Silk  Strainer.  This  Cullis  is  for  all  Sorts  of  Ragoo, 
Fowles,  Pies,  and  Terrines. 

Cullis  the  Italian  Way, 

pUT  into  a  Stew*pan'Half  a  Ladleful  of  Cullis,  as  much  Effence 
*  of  Ham,  Half  a  Ladleful  of  Gravy,  as  much  of  Broth,  three  or 
j|>ur  Onions  cut  into  Slices,  four  or  five  Cloves  of  Garlick,  a  little 
fceaten  Coriander-Seed,  with  a  Lemon  pared,  and  cut  into  Slices, 
a  little  Sweet  Bafil,  Mufhrooms,  and  good  Oil  ;  put  all  over  the 
Fire,  let  it  ftew  a  good  Quarter  of  an  Hour,  take  the  Fat  well  off, 
let  it  be  of  a  good  Tafte,  and  you  may  ufe  it  with  all  Sorts  of 
Meat  and  Fifh,  particularly  with  glazed  Fifh.  This  Sauce  will 
do  for  a  Couple  of  Chickens,  fix  Pigeons,  Quails,  or  Ducklings, 
and  all  Sorts  of  Tame  and  Wild  Fowl.  Now  this  Italian  or 
French  Sauce,  is  faucy. 

Cullis  of  Craw-fifh. 

OU  muff  get  the  middling  Sort  of  Craw-fifh,  put  them  over 
*  the  Fire,  feafoned  with  Salt,  Pepper,  and  Onion  cut  in  Slices; 
Being  done,  take  them  out,  pick  them,  and  keep  the  Tails  after 
they  are  fealed,  pound  the  reft  together  in  a  Mortar;  the  more 
they  are  pounded,  the  finer  your  Cullis  will  be.  Take  a  Bit  of 
Veal,  the  Bignefs  of  your  Fift,  with  a  frnall  Bit  of  Ham,  an  Onion 
cut  into  four,  put  it  in  fo  fweat  gently  ;  if  it  fticks  but  a  very  little 
to  the  Pan,  powder  it  a  little.  Moiften  it  with  Broth,  ptit  in  it 
fome  Cloves,  Sweet  Bafil  in  Branches,  fome  Mufhrooms,  with 
Lemon  pared  and  cut  in  Slices.  Being  done,  skim  the  Fat  well; 
let  it  be  of  a  good  Tafte  ;  then  take  out  your  Meat  with  a  Skim¬ 
mer,  and  go  on  to  thicken  it  a  little,  with  Effence  of  Ham  ;  then 
put  in  your  Craw-fifh,  and  ftrain  it  off.  Being  ftrained,  keep  it  for 
a  Fir  ft  Courfe  of  Craw-fifh.  1 


A  Whit* 
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A  White  Cullis. 


TAKE  a  Piece  of  Veal,  cut  it  into  fmall  Bits,  with  fome  thin 
Slices  of  Ham,  and  two  Onions,  cut  into  four  Pieces  ;  moiften 
it  with  Broth,  feafoned  with  Muftirooms,  a  Bunch  of  Parfiey, 
green  Onions,  three  Cloves,  and  fo  let  it  flew.  Being  {tewed, 
take  out  all  your  Meat  and  Roots  with  a  Skimmer,  put  in  a  few 
Crumbs  of  Bread,  and  Jet  it  ftew  foftly  :  Take  the  White  of  a 
Fowl,  or  of  a  Couple  of  Chickens,  and  pound  it  in  a  Mortar.  Be¬ 
ing  well  pounded,  mix  it  in  your  Cullis ;  but  it  mud  not  boil,  and 
your  Cullis  mult  be  very  white  ;  but  if  it  is  not  white  enough, 
you  muft  pound  two  Dozen  of  Sweet  Almonds  blanched,  and  put 
into  your  Cullis;  then  boil  a  Glafs  of  Milk,  and  put  it  in 
your  Cullis  :  Let  it  be  of  a  good  Tafte,  and  ftrain  it  off ;  then  put 
it  in  a  fmall  Kettle,  and  keep  it  warm.  You  may  ufe  it  for  white u 
Loaves,  white  Cruft  of  Bread,  and  Bifquets. 

Sauce  jor  a  Brace  of  Partridges,  Pheafants,  or  any 


RO  A  T  a  Partridge,  pound  it  well  in  a  Mortar,  with  the 
Pinions  of  four  T urkeys,  with  a  Quart  of  ftrong  Gravy,  and 
the  Liver  of  the  Partridges,  and  fome  Truffles  ,  let  it  ii miner  till 
it  be  pretty  thick;  let  it  ftand  in  a  Difh  for  a  while;  then  put  a 
Couple  of  Glafles  of  Burgundy  into  a  Stew-pan,  with  two  or  three 
Slices  of  Onions,  a  Clove  or  two  of  Garlick,  and  the  above  Sauce : 
Let  it  fimmer  a  few  Minutes ;  then  prefs  it  through  a  Hair-bag 
into  a  Stew-pan  ;  add  the  Effence  of  a  Ham  ;  let  it  all  boil  for 
fome  time;  feafon  it  with  good  Spices  and  Pepper ;  lay  your  Par¬ 
tridge,  &c.  in  the  Difh,  and  pour  your  Sauce  in. 

They  will  ufe  as  many  fine  Ingredients  to  ftew  a  Pigeon,  or 
Fowl,  as  will  make  a  very  fine  Difh,  which  is  equal  with  boiling 
a  Leg  of  Mutton  in  Champaign. 

It  would  be  r.cedlefs  to  name  any  more  ;  though  you  have  much 
more  expenfive  Sauce  than  this.  However,  I  think  here  is  enough 
to  {hew  the  Folly  of  thefe  fine  French  Cooks.  In  their  own  Coun¬ 
try,  they  will  make  a  grand  Entertainment  with  the  Expence  of 
one  of  thefe  Diilies ;  but  here  they  want  the  little  petty  Profit  ; 
and  by  this  Sort  of  Legerdemain,  fome  fine  Eftates  are  juggled  into 
France. 


CHAP. 
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CHAR  IV. 

To  make  a  Number  of  pretty  little  Difhes  y  fit  for 
a  Supper ,  or  Side*Dijhy  and  little  Corner- Difhes 
for  a  great  Table ;  and  the  ref  you  have  in 
the  C  ha  p  t  e  r  for  Lent.  / 

Hog's  Ears  Forced 

ft*  AKE  four  Hog’s  Ears  and  half  boil  them,  or  take  them 
-■*  foufed  ;  make  a  Force-Meat  thus:  Take  Half  a  Pound  of  Beef 
Sewet,  as  much  Crumbs  of  Bread,  an  Anchovy,  fome  Sage,  boil 
and  chop  very  fine  a  little  Parfley,  mix  all  together  with  the  Yolk 
of  an- Egg,  a  little  Pepper,  flit  your  Ears  very  carefully  to  make  a 
Place  for  your  Stuffing,  fill  them,  flour  them,  and  fry  them  in  frefh 
Butter,  till  they  are  of  a  fine  Brown  ;  then  pour  out  all  the 
Fat  clean,  and  put  to  them  Haif  a  Pint  of  Gravy,  a  Glafs  of  White 
Wine,  three  Tea  Spoonfuls  ofMuftard,  a  Piece  of  Butter,  as  big 
as  a  Nutmeg  rolled  in  Flour,  a  little  Pepper,  a  fmall  Onion  whole  i 
cover  them  clofe,  and  let  them  flew  foftly  for  half  an  Hour,  flhaking 
your  Pan- now  and  then.  When  they  are  enough,  lay  them  in 
your  Difh,  and  pour  your  Sauce  over  them  ;  but  firfl:  take  out  the 
Onion.  This  makes  a  very  pretty  Difh  ;  but  if  you  would  make 
a  fine  large  Difh,  take  the  Feet,  and  cut  all  the  Meat  in  fmall 
thin  Pieces,  and  flew  with  the  Ears.  Seafon  with  Salt  to  your 
Palate* 


To  Force  Cock's  Combs. 

T>  A  R  B  O  I L  your  Cock’s  Combs,  then  open  them  with  a  Point 
*  of  a  Knife  at  the  Grate-end  ;  take  the  White  of  a  Fowl,  as 
much  Bacon  and  Beef-Marrow,  cut  thefe  fmall,  and  beat  them  fine 
in  a  Marble  Mortar  ;  feafon  them  with  Salt,  Pepper,  and  grated 
Nutmeg,  and  mix  it  with  an  Egg  ;  fill  the  Cocks  Combs,  and  flew 
them  in  a  little  ftrong  Gravy  foftly  for  Half  an  Hour ;  then  flice 
in  fome  frefh  Mufhrooms,  and  a  few  pickled  ones  ;  then  beat  up 
the  Yolk  of  an  Egg  in  a  little  Gravy  ftirring  it;  feafon  with  Saitb 
When  they  are  enough,  Difh  them  up  in  little  Difhes  or  Plates. 


To  Preferve  Cock's  Combs. 


LE  T  them  be  well  cleaned,  then  put  them  into  a  Pot  with  fome 
melted  Bacon,  and  boil  them  a  little.  About  half  an  Hour 
after,  add  a  little  Bay  Salt,  fome  Pepper,  a  little  Vinegar,  a  Lemon 
fliced,  and  an  Onion  ftuck  with  Cloves,  When  the  Bacon  begins 

P  to 
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to  flick  to  the  Pot,  take  them  up,  put  them  into  the  Pan  you 
would  keep  them  in,  lay  a  clean  linnen  Cloth  over  them,  and  pour 
melted  Butter  clarified  over  them,  to  keep  them  clofe  from  the 
Air.  Thefe  make  a  pretty  Plate  at  a  Supper. 

To  Preferve  or  Pickle  Pig’s  Feet  and  Ears. 

TAKE  your  Feet  and  Ears  Angle,  and  wafli  them  well,  fplit 
the  Feet  in  two,  put  a  Bay-Leaf  between  every  Foot ;  put  in 
aim  oft  as  much  Water  as  will  cover  them.  When  they  are  well 
fteemed,  add  to  them  Cloves,  Mace,  whole  Pepper  and  Ginger, 
Coriander-Seed,  and  Salt,  according  to  your  Difcretion  ;  put  to 
them  a  Bottle  or  two  of  Rhenifh  Wine,  according  to  the  Quantity 
you  do,  half  a  Score  Bay-leaves,  and  a  Bunch  of  Sweet  Herbs  • 
Let  them  boil  foftly,  till  they  are  very  tender ;  then  take  them 
out  of  the  Liquor,  lay  them  in  an  earthen  Pot,  then  ftrain  the 
Liquor  over  them  ;  when  they  are  cold,  cover  them  down  clofe, 
and  keep  them  for  Ufe. 

You  fhould  let  them  ftand  to  be  cold  \  skim  off*  all  the  Fat,  and 
then  put  in  the  Wine  and  Spice. 

They  eat  well  cold  ;  or  at  any  time  heat  them  in  the  Jelly,  and 
thicken  it  with  a  little  Piece  of  Butter  rolled  in  Flour,  makes  a 
very  pretty  Difti ;  or  heat  the  Ears,  and  take  the  Feet  clean  out  of 
the  Jelly,  and  roll  it  in  Yolk  of  Egg,  or  melted  Butter,  and  then 
in  Crumbs  of  Bread,  and  broil  them  *  or  fry  them  in  frefh  Butter  ; 
lay  the  Ears  in  the  Middle,  and  the  Feet  round,  and  pour  the 
Sauce  over  ;  or  you  may  cut  the  Ears  in  long  Slips,  which  is  bet¬ 
ter  :  And  if  you  chufe  it,  make  a  good  brown  Gravy  to  mix  with 
them,  a  Glafsof  White  Wine  and  feme  Muftard,  thicken’d  with 
a  Piece  of  Butter  rolled  in  Flour. 


To  Pickle  Ox  Palates. 

HP  A  K  E  your  Palates  and  wa(h  them  well  with  Salt  and  Water, 
and  put  them  in  a  Pipkin  with  Water  and  fome  Salt ;  and 
when  they  are  ready  to  boil,  skim  them  well,  and  put  to  them 
Popper,  Cloves,  and  Mace,  as  much  as  will  give  them  a  quick 
^  afte.  When  they  are  boiled  tender  (which  will  require  four  or 
hve  Flours)  peel  them  and  cut  them  into  fmall  Pieces,  and  let 
them  cool ;  then  make  the  Pickle  of  White  Wine  and  Vinegar, 
an  equal  Quantity  ;  boil  the  Pickle,  and  put  in  the  Spices  that 
were  boiled  in  the  Palates:  When  both  the  Pickle  and  Palates  are 
J°,  ’  ay  your  Palates  in  a  Jar,  and  put  to  them  a  few  Bay-leaves, 

n  a  itt  c  refh  Spice ;  pour  the  Pickle  over  them,  cover  them 

clofe,  and  Keep  them  for  Ufe. 


I 


Of 
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Of  thefe  you  may  at  any  time  make  a  pretty  little  Difh,  either 
with  brown  Sauce  or  white,  or  Butter  and  Muftard,  and  a  Spoon¬ 
ful  of  White  Wine,  or  they  are  ready  to  put  in  Made-Difhes. 

To  Stew  Cucumbers. 

pARE  twelve  Cucumbers,  and  flice  them  as  thick  as  a  Crown- 
piece,  and  put  them  to  drain,  and  then  lay  them  in  a  coarfe 
Cloth  till  they  are  dry,  flour  them,  and  fry  them  brown  in  But¬ 
ter;  pour  out  the  Fat,  then  put  to  them  fome  Gravy,  a  little  Cla¬ 
ret,  fome  Pepper,  Cloves,  and  Mace,  and  let  them  flew  a  little  ; 
then  roll  a  Bit  of  Butter  in  Flour,  and  tofsthem  up  feafoned  with 
Salt:  You  may  add  a  very  little  Mufhroom-pickle. 


To  Ragoo  Cucumbers. 

Hp  A  K  E  two  Cucumbers,  two  Onions,  flice  them,  and  fry  them 
•**  in  a  little  Butter  ;  then  drain  them  in  a  Sieve,  put  them  into 
a  Sauce-pan,  add  fix  Spoonfuls  of  Gravy,  two  of  White  Wine,  a 
Blade  of  Mace  ;  let  them  flew  live  or  fix  Minutes ;  then  take  a 
Piece  of  Butter  as  big  as  a  Walnut  roiled  in  Flour  ;  {hake  them 
together,  and  when  it  is  thick,  diih  them  up. 


To  make  Jumbal  is. 

pp  AKEa  Pound  of  fine  Flour,  and  a  Pound  of  fine  Powder- 
■**  fugar,  make  them  into  a  light  Pafte,  with  Whites  of  Eggs 
beat  fine  ;  then  add  Half  a  Pint  of  Cream,  Half  a  Pound  of  frefli 
Butter  melted,  and  a  Pound  of  blanched  Almonds  well  beat. 
Kneed  them  all  together  throughly,  with  a  little  Rofe-Water,  and 
cut  out  your  Jumball  in  what  Figures  you  fancy  ;  and  either  bake 
them  in  a  gentle  Oven,  or  fry  them  in  frefli  Butter,  and  they  make 
a  pretty  Side  or  Corner  Difh.  You  may  melt  a  little  Butter  with 
a  Spoonful  of  Sack,  and  throw  fine  Sugar  all  over  the  Difh:  If 
you  make  them  in  pretty  Figures,  they  make  a  fine  little  Diih. 


To  make  a  Ragoo  of  Onions. 

pp  AKEa  Pint  of  little  young  Onions,  peel  them,  and  take  four 
^  larges  ones,  peel  them,  and  cut  them  very  fmall ;  put  a  Quar¬ 
ter  of  a  Pound  of  good  Butter  into  a  Stew-pan  ;  when  it  is  melted 
and  done  making  a  noife,  throw  in  your  Onions,  and  fry  them 
till  they  begin  to  look  a  little  Brown  ;  then  {hake  in  a  little  Flour, 
and  {hake  them  round  till  they  are  thick ;  throw  in  a  little  Salt, 
and  a  little  beaten  Pepper,  and  a  Quarter  of  a  Pint  of  good  Gravy, 
and  a  Tea  Spoonful  of  Muftard.  Stir  all  together,  and  when  it  is 
v  '  Pa1  well 
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well  tailed,  and  of  a  good  Thicknefs,  pour  it  into  your  Difli,  and 
garnifh  it  with  fry’d  Crumbs  of  Bread  and  Rafpings.  They  make 
a  pretty  little  Difh,  and  are  very  good.  You  may  ftrew  Rafp¬ 
ings  in  the  room  of  Flour,  if  you  pleafe. 

A  Ragoo  of  Oyfters. 

PEN  twenty  large  Oyfters,  take  them  out  of  their  Liquor, 
^  fave  the  Liquor,  and  dip  the  Oyfters  in  a  Batter  made  thus : 
Take  two  Eggs,  beat  them  well,  a  little  Lemon -peel  grated,  a 
little  Nutmeg  grated,  a  Blade  of  Mace  pounded  fine,  a  little  Par- 
fley  chopped  fine  $  beat  all  together  with  a  little  Flour,  have  ready 
fome  Butter  or  Dripping  in  a  Stew-pan,  when  it  boils,  dip  in  your 
Oyfters,  one  by  one,  into  the  Batter  and  fry  them  of  a  fine  brown  ; 
then  with  an  Egg-flice  take  them  out,  and  lay  them  in  a  Difti 
before  the  Fire.  Pour  the  Fat  out  of  the  Pan,  and  fhake  a  little 
Flour  over  the  Bottom  of  the  Pan  ;  then  rub  a  little  Piece  of  But¬ 
ter,  as  big  as  a  fmall  Walnut,  all  over  with  your  Knife,  whilft  it 
is  over  the  Fire  ;  then  pour  in  three  Spoonfuls  of  the  Oyfter-liquor 
ftrainecj,  one  Spoonful  of  White  Wine,  and  a  Quarter  of  a  Pint 
of  Gravy  ;  grate  a  little  Nutmeg,  ftir  all  .  together,  throw  in  the 
Oyfters,  give  the  Pan  a  tofs  round,  and  when  the  Sauce  is  of  a 
{rood  Thicknefs,  pour  all  into  the  Difti,  and  garnifti  with  Rafp¬ 
ings. 


A  Ragoo  of  Afparagus. 

C  CR  APEa  hundred  of  Grafs  very  clean,  and  throw  it  into  cold 
Water.  When  you  havefcraped  all,  cut  as  far  as  is  good  and 
green,  about  an  Inch  long,  and  take  two  Heads  of  Endive  clean 
waflied  and  picked,  cut  it  very  fmall,  a  young  Lettuce  clean  waftt- 
cd  and  cut  fmall,  a  large  Onion  peeled  and  cut  fmall,  put  a 
Quarter  of  a  Pound  of  Butter  into  a  Stew-pan,  when  it  is  melted, 
throw  in  the  above  Things:  Fofs  them  about,  and  fry  them  ten 
Minutes ;  then  feafon  them  with  a  little  Pepper  and  Salt,  fhake  in 
a  little  Fiour,  tofs  them  about,  then  pour  in  Half  a  Pint  of  Gravy. 
Let  them  Hew,  till  the  Sauce  is  very  thick  and  good  ;  then  pour 

all  into  your  Difh.  Save  a  few  of  the  little  Tops  of  the  Grafs  to 
garnifti  the  Difh. 


A  Ragoo  of  Livers. 

TA,  K  E  as  many  Livers  as  you  would  have  for  your  Difh.  A 

Tvm  UT3k7  ^ver’  an<^  Fix  F°wl  Livers,  will  make  a  pretty 
Du  ,  1  ick  the  Galls  from  them,  and  throw  them  into  cold  Wa¬ 
ter  s 
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ter;  take  the  fix  Livers,  put  them  into  a  Sauce-pan  with  a  Quarter 
of  a  Pint  of  Gravy,  a  Spoonful  of  Mufhrooms,  either  pickled  or 
frefh,  a  Spoonful  of  Catchup,  a  little  bit  of  Butter,  as  big  as  a 
Nutmeg,  rolled  in  Flour,  feafon’d  with  Pepper  and  Salt  to  your 
Palate,  Let  them  ftew  foftly  ten  Minutes;  in  the  mean  while 
broil  the  Turkey’s  Liver  nicely,  lay  it  in  the  Middle,  and  the 
fie  wed  Livers  round.  Pour  the  Sauce  all  over,  and  garnifh  with 
Lemon. 


Cauliflours. 


T  AY  a  large  Cauliflour  in  Water,  then  pick  it  to  Pieces,  as 
if  for  Pickling  :  Take  a  Quarter  of  a  Pound  of  Butter,  with 
a  Spoonful  of  Water,  and  melt  it  in  a  Stew-pan,  then  throw  in 
your  Cauliflours,  and  fhake  them  about  often,  till  they  are  quite 
tender;  then  fhake  in  a  little  Flour,  and  tofs  the  Pan  about.  Sea- 
fon  them  with  a  little  Pepper  and  Salt,  pour  in  Half  a  Pint  of 
good  Gravy,  let  them  flew  till  the  Sauce  is  thick,  and  pour  it  all 
into  a  little  Difh.  Save  a  few  little  Bits  of  Cauliflours,  when 
Hewed  in  the  Butter,  to  garnifh  with. 


Stewed  Peas  and  Lettuce. 


A  K  E  a  Quart  of  Green  Peas,  two  nice  Lettuce  clean  wafhed 


A  and  picked,  cut  them  fmall  acrofs,  put  all  into  a  Sauce-pan 
with  a  Quarter  of  a  Pound  of  Butter,  Pepper  and  Salt  to  your  Palate, 
cover  them  clofe,  and  let  them  Hew  foftly,  fhaking  the  Pan  often. 
Let  them  ftew  ten  Minutes,  then  (hake  in  a  little  Flour,  tofs  them 
round,  and  pour  in  Half  a  Pint  of  good  Gravy  ;  put  in  a  little 
Bundle  of  Sweet  Herbs,  and  an  Onion,  with  three  Cloves,  and  a 
Blade  of  Mace  ftuck  in  it.  Cover  it  clofe,  and  let  them  flew  a 
Quarter  of  an  Hour  ;  then  take  out  the  Onion  and  Sweet  Herbs, 
and  turn  it  all  into  a  Difli.  If  you  find  the  Sauce  not  thick 
enough,  fhake  in  a  little  more  Flour,  and  let  itfimmer,  then  take 
it  up, 

Cod-Sounds  broiled  with  Gravy. 

CCALD  them  in  hot  Water,  and  rub  them  with  Salt  well  > 
^  blanch  them,  that  is,  take  off  the  Black  dirty  Skin,  then 
fet  them  on  in  cold  Water,  and  let  them  fimmer  till  they  begin  to 
be  tender:  Take  them  out  and  flour  them,  and  broil  them  on  the 
Gridiron.  In  the  mean  Time  take  a  little  good  Gravy,  a  little 
Muftard,  a  little  Bit  of  Butter  rolled  in  Flour,  give  it  a  boil, 
feafon  it  with  Pepper  and  Salt,  lay  the  Sounds  in  your  Difh,  and 
pour  the  Sauce  over  them, 
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A  Forced  Cabbage. 

TA  KEa  fine  White-heart  Cabbage,  about  as  big  as  a  Quarter 
of  a  Peck,  lav  it  in  Water  two  or  three  Hours;,  then  half 
boil  it,  fet  it  in  a  Cullender  to  drain,  then  very  carefully  cut  out 
the  Heart,  but  take  great  Care  nor  to  break  off*  any  of  the  outfide 
Leaves,  fill  it  with  Force-Meat  made  thus:  Take  a  Pound  of 
Veal,  Half  a  Pound  of  Bacon,  Fat  and  Lean  together,  cut  them 
fmall,  and  beat  them  fine  in  a  Mortar,  with  four  Eggs  boiled 
bard.  Seafon  with  Pepper  and  Salt,  a  little  beaten  Mace,  a  very 
little  Lemon-peel  cut  fine,  fome  Parfley  chopped  fine,  a  very  little 
Thyme,  and  two  Anchovies:  When  they  are  beat  fine,  take  the 
Crumb  of  a  ftale  Roll,  and  fome  Mufhrooms,  if  you  have  them, 
either  pickled  or  frefh,  the  Heart  of  the  Cabbage  you  cut  out 
chopped  fine.  Mix  all  together  with  the  Yolk  of  an  Egg,  then 
fill  the  hollo  w  Part  of  the  Cabbage,  and  tye  it  with  a  Packthread, 
then  lay  fome  Slices  of  Bacon  in  the  Bottom  of  a  Stew-pan  or 
Sauce-pan,  and  on  that  a  Pound  of  coarfe  lean  Beef,  cut  thin,  put 
in  the  Cabbage,  cover  it  dole,  and  let  it  flew  over  a  flow  Fire, 
till  the  Bacon  begins  to  flick  to  the  Pan,  fhake  in  a  little  Flour, 
then  poui  in  a  Quart  of  Broth,  an  Onion  ftuck  with  Cloves,  two 
Blades  of  Mace,  fome  Whole  Pepper,  a  little  Bundle  of  Sweet 
Herbs,  cover  it  clofe,  and  let  it  flew  very  foftly  an  Hour  and  a 
Half,  put  in  a  Glafs  of  Red  Wine  give  it  a  boil,  then  take  it 
up,  lay  it  in  the  Difh,  and  ftrain  the  Gravy  and  pour  over, 
untye  it  firft.  This  is  a  fine  Side-Difh,  and  the  next  Day  makes 
a  fine  Hafh,  with  a  Veal  Steak  nicely  broiled,  and  laid  on  it. 

Stewed  Red  Cabbage. 

TP  A  K  E  a  red  Cabbage,  lay  it  in  cold  Water  an  Hour,  then  cut 
J  it  into  thin  Slices  acrofs,  and  cut  it  into  little  Pieces.  Put  it 
nito  a  Stew-pan,  with  a  Pound  of  Saufages,  a  Pint  of  Gravy,  a 
.In tic  Bit  of  Ham  or  lean  Bacon,  cover  it  clofe,  and  let  it  flew 
^  niu  an  Hour;  then  take  the  Pan  off  the  Fire,  and  skim  off  the 
eu,  fhatce  in  a  little  flour,  and  fet  it  on  again.  Let  it  flew  two 
or  three  Minutes,  then  lay  the- Saufages  in^  your  Difh,  and  pour 

r’  H  over.  You  may  before  you  take  it  up,  put  in  Half  a 

Spoonful  of  Vinegar. 

Savoys  Forced  and  Stewed . 

Y  k-  E  two  oavoys,  fill  one  with  Force-Meat,  and  the  other 
,  wlt^out-  Stew  them  with  Gravy,  feafon  them  with  Pepper 
and  bait,  and  when  they  are  near  enough,  take  a  Piece  of  Butter 
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as  big  as  a  large  Walnut,  rolled  in  Flour  and  put  in.  Let  them 
flew  till  they  are  enough,  and  the  Sauce  thick  ;  then  lay  them  in 
your  Difh,  and  pour  the  Sauce  over  them.  Thefe  Things  are 
beft  done  on  a  Stove. 

To  Force  Cucumbers. 

A  K  E  three  large  Cucumbers,  fcoop  out  the  Pith,  fill  them 
with  fry’d  Oyfters,  feafoned  with  Pepper  and  Salt ;  put  on 
the  Piece  you  cut  off  again,  few  it  with  a  coarfe  Thread,  and  fry 
them  in  the  Butter  the  Onions  are  fry’d  in  ;  then  pour  out  the  But¬ 
ter,  and  fhake  in  a  little  Flour,  pour  in  Half  a  Pint  of  Gravy, 
fhake  it  round,  and  put  in  the  Cucumbers,  feafon  it  with  a  little 
Pepper  and  Salt,  let  them  flew  foftly  till  they  are  tender,  then 
lay  them  in  a  Plate,  and  pour  the  Gravy  over  th^m  :  Or  you 
may  force  them  with  any  Sort  of  Force-Meat  you  fancy,  and  fry 
them  in  Hog’s  Lard,  and  then  flew  them  in  Gravy  and  Red 
Wine. 

Frfd  Saufages. 

^Tp  A  K  E  Half  a  Pound  of  Saufages,  and  fix  Apples  ;  dice  fou 
about  as  thick  as  a  Crown,  cut  the  other  two  in  Quarters’ 
fry  them  with  the  Saufages  of  a  fine  light  Brown,  lay  the  Sau¬ 
fages  in  the  Middle  of  the  Difh,  and  the  Apples  round.  Garnifh 
with  the  quarter’d  Apples. 

Stewed  Cabbage  and  Saufages  fry’d  is  a  good  Difh,  then  heat 
cold  Peas  Pudding  in  the  Pan,  lay  it  in  a  Difh  and  the  Saufages 
round,  heap  the  Pudding  in  the  Middle,  and  lay  the  Saufages  all 
round  thick,  up  Edge-ways,  and  one  in  the  Middle  at  length. 

Collops  and  Eggs. 

U  T  either  Bacon,  pickled  Beef,  or  hung  Mutton  into  thin 
^  Slices,  broil  them  nicely,  lay  them  in  a  Difh  before  the 
Fire,  have  ready  a  Stew-pan  of  Water  boiling,  break  as  many 
Eggs  as  you  have  Collops,  break  them  one  by  one  in  a  Cup,  and 
pour  them  into  the  Stew-pan.  When  the  White  of  the  Eggs  be¬ 
gins  to  harden,  and  all  look  of  a  clear  White,  take  them  up  one 
by  one  in  an  Egg-  flice,  and  lay  them  on  the  Collops. 

To  drefs  Cold  Fowl  or  Pigeon. 

U  T  them  in  four  Quarters,  beat  up  an  Egg  or  two  according 
^  to  what  you  drefs,  grate  a  little  Nutmeg  in,  a  little  Salt,  fome 
Parfiey  chopped,  a  few  Crumbs  of  Bread,  beat  them  well  toge¬ 
ther. 
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ther,  dip  them  in  this  Batter,  and  have  ready  fome  Dripping  hot 
in  a  Stew-pan,  in  which  fry  them  of  a  fine  light  Brown :  Have 
ready  a  little  good  Gravy,  thickened  with  a  little  Flour,  mixt 
with  a  Spoonful  of  Catchup,  lay  the  Fry  in  the  Difh,  and  pour 
the  Sauce  over.  Garnifh  with  Lemon ;  a  few  Mufhrooms,  if 
you  have  any.  A  Cold  Rabbit  eats  well  done  thus. 

To  Mince  Veal.  * 

pUT  your  Veal  as  fine  as  poffible,  but  don’t  chop  it.  Grate 
^  a  little  Nutmeg  over  it,  fhred  a  little  Lemon-peel  very  fine, 
throw  a  very  little  Salt  on  it,  drudge  a  little  Flour  over  it.  To 
a  large  Plate  of  Veal,  take  four  or  five  Spoonfuls  o£  Water,  let 
it  boil,  then  put  in  the  Veal,  with  a  Piece  of  Butter,  as  big  as  an 
Egg,  ftir  it  well  together  ;  when  it  is  all  thorough  hot,  it  is 
enough.  Have  ready  a  very  thin  Piece  of  Bread  toafted  Brown, 
cut  it  into  three  Corner  Sippets,  lay  it  round  the  Plate,  and  pour 
in  the  Veal.  Juft  before  you  pour  it  in,  fqueeze  in  Half  a  Le¬ 
mon,  or  Half  a  Spoonful  of  Vinegar.  Garnifti  with  Lemon. 
You  may  put  Gravy  in  the  room  of  Water,  if  you  love  it  ftrong, 
but.  it  is  better  without.  ' 


To  Fry  Cold  Veal. 

U  t  it  in  Pieces  about  as  thick  as  Half  a  Crown,  and  as 
'J  long  as  you  pleafe,  dip  them  in  the  Yolk  of  an  Egg,  and 
then  in  Crumbs  of  Bread,  with  a  few  Sweet  Herbs,  and  fhred 
Lemon-peel  in  it  ;  grate  a  little  Nutmeg  over  them,  and  fry  them 
in  Frefli  Butter.  The  Butter  muft  be  hot,  juft  enough  to  fry 
them  in.  In  the  mean  Time  make  a  little  Gravy  of  the  Bone  of 
the  Veal  When  the  Meat  is  fry’d  take  it  out  with  a  Fork,  and 
lay  it  in  a  Difh  before  the  Fire,  then  fhake  a  little  Flour  into 
the  Pan,  and  ftir  it  round,  then  put  in  the  Gravy,  fqueeze  in 
a  little  Lemon,  and  pour  it  over  the  Veal.  Garnifh  with  Lemon. 

To  tofs  up  Cold  Veal  White. 

G  U  T  the  Veal  into  little  thin  Bits,  put  Milk  enough  to  it  fo 
Sauce,  grate  in  a  little  Nutmeg,  a  very  little  Salt,  a  little 
Piece  of  Butter  rolled  in  Flour :  To  Half  a  Pint  of  Milk,  the 
Yolks  or  two  Eggs  well  beat,  a  Spoonful  of  Mufhroom-Pickle, 
ftir  all  together  till  it  is  thick,  then  pour  it  into  your  Difh 
and  garnifh  with  Lemon. 

Cold  howl  skinned,  and  done  this  Way,  eats  well ;  or  the  heft 
End  of  a  cold  Bread  or  Veal :  Firft  fry  in,  drain  it  from  the  Fat, 
then  pour  this  Sauce  to  it. 
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To  Hajh  Cold  Mutton. 

U  T  your  Mutton  with  a  very  fharp  Knife  in  very  little  Bits, 
^  as  thin  as  poflible  ;  then  boil  the  Bones  with  an  Onion,  a  lit¬ 
tle  Sweet  Herbs,  a  Blade  of  Mace,  a  very  little  whole  Pepper,  a 
little  Salt,  a  Piece  of  Cruft  toafted  very  crifp  ;  let  it  boil  till 
there  is  juft  enough  for  Sauce,  ftrain  it,  and  put  it  into  a  Sauce¬ 
pan,  with  a  Piece  of  Butter  rolled  in  Flour;  put  in  the  Meat, 
when  it  is  very  hot  it  is  enough.  Have  ready  fome  thin  Bread 
toafted  brown,  cut  three-corner- ways,  lay  them  round  the  Difh,  and 
pour  in  the  Hafh.  As  to  Walnut-pickle,  and  all  Sorts  of  Pickles, 
you  muft  put  in  according  to  your  fancy.  Garnifh  with  Pickles. 
Some  love  a  fmali  Onion  peeled,  cut  very  fmall,  and  done  in 


the  Hafh. 


F 


To  Hajh  Mutton  tike  Venifon. 

U  T  it  very  thin,  as  above  ;  boil  the  Bones,  as  above ;  ftrain 
the  Liquor,  when  there  is  juft  enough  for  your  Hafh.  To  a 
Quarter  of  a  Pint  of  Gravy,  put  a  large  Spoonful  of  Red  Wine,  a 
fmall  Onion  peeled  and  chopped  fine,  a  very  little  Lemon-peel 
fhred  fine,  a  Piece  of  Butter,  as  bigas  a  fmall  WTalnut,  rolled  in 
Flour  ;  put  it  into  a  Sauce-pan  with  the  Meat,  fiiake  it  all  toge¬ 
ther,  and  when  it  is  thorough  hot,  pour  it  into  your  Difh.  Hafh 
Beef  the  fame  Way. 


To  Make  Collops  of  Cold  Beef. 

T  F  you  have  any  cold  Infide  of  a  Surloin  of  Beef,  take  off  all  the 
■*  Fat,  cut  it  very  thin,  in  little  Bits,  cut  an  Onion  very  fmall, 
boil  as.  much  Water  as  you  think  will  do  for  Sauce,  feafon  it  with 
a  little  Pepper  and  Salt,  and  a  Bundle  of  Sweet  Herbs.-  Let  the 
Water  boil,  then  put  in  the  Meat,  with  a  good  Piece  of  Butter 
rolled  in  Flour,  (hake  it  round,  and  ftir  it.  When  the  Sauce  is 
thick,  and  the  Meat  done,  take  out  the  Sweet  Herbs,  and  pour  it 
into  your  Difh.  They  do  better  then  frefh  Meat. 

To  Make  a  Florendine  of  Veal. 

Hp  A  K  E  two  Kidnies  of  a  Loin  of  Veal,  Fat  and  all,  and  mince 
^  it  very  fine,  then  chop  a  few  Herbs  and  put  to  it,  and  add  a 
few  Currants  ;  feafon  it  with  Cloves,  Mace,  Nutmeg,  and  a  little 
Salt,  four  or  five  Yolks  of  Eggs  chopped  fine,  and  fome  Crumbs 
of  Bread,  a  Pippin  or  two  chopped,  fome  candied  Lemon-petd  cut 
fmall,  a  little  Sack,  and  Orange  Flour-Water,  Lay  a  Sheet  of 

Q.  Puff- 
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Puff-pafle  at  the  Bottom  of  your  Difh,  and  put  in  the  Ingredients* 
and  cover  it  with  another  Sheet  of  PufF-pafte.  Bake  it  in  a  flack 
Oven,  fcrape  Sugar  on  the  Top,  and  ferve  it  up  hot. 

To  Make  Salamongundy. 

TAKE  two  or  three  Roman  or  Cabbage  Lettuces,  and  when  you 
have  wafhed  them  clean,  fwing  them  pretty  dry  in  a  Cloth  | 
then  beginning  at  the  open  End,  cut  them  crofs-ways,  as  fine  as  a 
good  big  Thread,  and  lay  the  Lettuces  fo  cut,  about  an  Inch  thick 
all  over  the  Bottom  of  a  Difh.  When  you  have  thus  garnifhed 
your  Difli,  take  a  couple  of  cold  roafled  Pullets,  or  Chickens, 
and  cut  the  Flefh  off  the  Breads  and  Wings  into  Slices,  about 
three  Inches  long,  a  Quarter  of  an  Inch  broad,  and  as  thin  as  a 
Shi  ling  ;  lay  them  upon  the  Lettuce  round  the  End  to  the  Middle 
of  the  Difli,  and  the  other  towards  the  Brim ;  then  having  boned 
and  cut  fix  Anchovies,  each  into  eight  Pieces,  lay  them  all  be¬ 
tween  each  Slice  of  the  Fowls,  then  cut  the  Lean  Meat  ofF  the  Legs 
into  Dice,  and  cut  a  Lemon  into  final!  Dice  ;  then  mince  the  Yolk 
of  four  Eggs,  three  or  four  Anchovies,  and  a  little  Parfley,  and 
make  a  round  heap  of  thefe  in  your  Difli,  piling  it  up  in  the 
Form  of  a  Sugar-loaf,  and  garnifli  it  with  Onions,  as  big  as  the 
Yolks  of  Eggs,  boiled  in  a  good  deal  of  Water  very  tender  and 
white.  Put  the  largeft  of  the  Onions  in  the  Middle  on  the  Top 
of  the  Salamongundy,  and  lay  the  red  all  round  the  Brim  of  the 
Difli,  as  thick  as  you  can  lay  them  ;  then  beat  fome  Sallard- Oil  up 
with  Vinegar,  Salt  and  Pepper,  and  pour  over  it  all.  Garnifli 
with  Grapes  jufl  fcalded,  or  French  Beans  blanched,  or  Station 
Flowers,  and  ferve  it  up  for  a  Fir  A  Courfe. 


Another  Way . 

/T  I  N  C  E  a  Couple  of  Chickens,  either  boiled  or  roafled,  very 
*  ^ne>  or  Veal,  if  you  pleafe,  alfo  mince  the  Yolks  of  hard 
Eggs  very  final!,  and  mince  the  Whites  very  fmall  by  themfelves, 
lined  the  Pulp  of  two  or  three  Lemons  very  fmall,  then  lay  in 
your  Dim  a  Layer  of  Mince-meat,  and  a  Layer  of  Yolks  of  Eggs, 
a  Layer  of  Whites,  a  Layer  of  Anchovies,  a  Layer  of  your  Aired 
Lemon-pulp,  a  Layer  of  Pickles,  a  Layer  of  Sorrel,  a  Layer  of 
Spinach,  and  Sbalots  Hired  fmall.  When  you  have  filled  a  Difli 
with  the  Ingredients,  let  an  Orange  or  Lemon  on  the  Top,  then 
gamim  with  Horfe-raddifli  fcraped,  Barberries,  and  fliced  Lemon, 
heat  up  fome  Oil,  with  the  juice  of  Lemon,  Salt,  and  Muffard 
and  ferve  it  up  for  a  fecond.  Courfe  Side-Difh,  or  Middle- 


d.'ffa,  for  Supper. 


A  Third 
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A  Third  Salamongundy. 

TV^IN  CE  Veal  or  Fowl  very  fmall,  a  pickled  Herring  boned 
anc|  picked  fmall,  Cucumber  minced  fmall,  Apples  minced 
fmall,  an  Onion  peeled  and  minced  fmall,  feme  pickled  red 
Cabbage  chopped  fmall,  cold  Pork  minced  fmall,  or  cold  Duck 
or  Pigeons  minced  fmall,  boiled  Parfley  chopped  fine,  Sellery  cut 
fmall,  hard  Eggs  the  Yolks  chopped  fmall,  and  the  Whites  chop¬ 
ped  fmall,  and  either  lay  all  the  Ingredients  by  themfelves  fepa- 
rate  on  Saucers,  or  in  Heaps  in  a  Difh.  Difh  them  out  with 
what  Pickles  you  have,  and  fliced  Lemon  nicely  cut  ;  and  if  you 
can  get  Station-flowers  lay  round  it,  make  a  fine  Middle-difh  for 
Supper  ;  but  you  may  always  make  Salamongundy  of  fuch  things 
as  you  have,  according  to  your  fancy.  The  other  Sorts  you  have 
in  the  Chapter  of  Fajis, 


To  Make  little  Parties. 

A  KE  the  Kidney  of  a  Loin  of  Veal  cut  very  fine,  with  as 
■**  much  of  the  Fat,  the  Yolk  of  two  hard  Eggs,  feafoned  with 
a  little  Sait,  and  Haifa  fmall  Nutmeg.  Mix  them  well  together, 
and  roll  it  up  in  a  PufF-pafte  Cruft,  make  three  of  it,  fry  them 
nicely  in  Hog’s-Lard  or  Butter. 

They  make  a  pretty  little  Diih  for  Change.  You  may  put  in 
fome  Carrots,  and  a  little  Sugar,  and  Spice,  with  the  Juice  of  an 
Orange,  and  fometimes  Apples,  firft  boiled  and  fweetned,  with  a 
little  Juice  of  Lemon,  or  any  Fruit  you  pleafe. 
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Petit  Patties  for  Garnijhing  of  Dirties. 

AKE  a  fhort  Cruft,  roll  it  thick,  make  them  about  as  big 
as  the  Bowl  of  a  Spoon,  and  about  an  Inch  deep;  take  a 
Piece  of  Veal  as  big  as  your  Fifh,  as  much  Bacon  and  Beef-Sewer, 
fhred  them  all  very  fine,  feafon  them  with  Pepper,  and  Salt,  and  a 
little  Sweet  Herbs;  put  them  into  a  little  Stew-pan,  keep  turning 
them  about,  with  a  few  Mufhrooms  chopped  fmall,  fur  eight  or 
ten  Minutes;  then  fill  your  Petit  Patties,  and  cover  them  with 
fome  Cruft.  Colour  them  with  the  Yolk  of  an  Egg,  and  bake 
them.  Sometimes  fill  them  with  Oyfters  for  Fifh,  or  the  Melts 
of  the  Fifh,  pounded  and  feafoned  with  Pepper  and  Salt.  Fill 
them  with  Lobfters,  or  what  you  fancy.  They  make  a  fine  Gar- 
nifhing,  and  give  a  Diih  a  fine  Look  :  If  for  a  Calf’s  Head,  the 
Brains  feafoned  is  mo  ft  proper,  and  fome  with  Ovfters. 
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Ox  Pallat  Baked. 

WH  E  N  you  fait  a  Tongue,  cut  off  the  Root,  and  take  an  Ox 
Pallat/ wafh  them  clean*  cue  them  into  fix  or  feven  Pieces, 
put  them  into  an  earthen  Pot,  juft  cover  them  with  Water,  put 
in  a  Blade  or  two  of  Mace,  twelve  whole  Pepper,  three  or  four 
Cloves,  a  little  Bundle  of  Sweet  Herbs,  a  fmall  Onion,  Half  a 
Spoonful  of  Rafpings,  cover  it  clofe  with  brown  Paper,  and  let  it 
he  well  baked.  When  it  comes  out  of  the  Oven,  feafon  it  with 
Salt  to  your  Palate. 


CHAR  V- 

To  DRESS  FISH. 

A  S  to  boiled  Fifti  of  all  Sorts,  you  have  full  Directions  in  the 
^  ^  Lent  Chapter.  But  here  we  can  fry  Fifh  much  better,  be— 
caufe  we  have  Beef-Dripping,  or  Hog’s  Lard. 

Obferve  always  in  the  frying  of  any  Sort  of  Fifti  ;  flrft,  that 
you  dry  your  Fifti  very  well  in  a  clean  Cloth,  then  Hour  it.  Let 
your  Stew-pan  you  fry  them  in  be  very  nice  and  clean,  and  put  in 
as  much  Beef-Dripping,  or  Hog’s  Lard,  as  will  almoft  cover  your 
Fifti ;  and  be  fure  it  boils  before  you  put  in  your  Fifti.  Let  it 
fry  quick  ;  and  let  it  be  a  fine  Light-brown,  but  not  too  dark  a 
Colour.  Have  your  Fifti- flice  ready,  and  if  there  is  Occafton 
turn  it ;  when  it  is  enough,  take  it  up,  and  lay  a  coarfe  Cloth  on 
a  Difh,  on  which  lay  your  Fifti  to  drain  all  the  Greafe  from  it  : 
If  you  fry.  Par  Hey,  do  it  quick,  and  take  great  Care  to  whip  it  out 
of  the  Pan  fo  foon  as  it  is  crifp,  or  it  will  lofe  its  fine  Colour. 
Take  great  Care  that  your  Dripping  be  very  nice  and  clean.  You 
have  Directions  in  the  Eleventh  Chapter,  how  to  make  it  fit  for 
Ufe,  and  have  it  always  in  Readinefs. 

Some  love  Fifti  in  Batter  ;  then  you  mu  ft  beat  an  Egg  fine,  and 
dip  your  Fifti  in  juft  as  you  are  going  to  put  it  in  the  Pan  ;  or  as 
good  a  Batter  as  any,  is  a  little  Ale  and  Flour  beat  up,  juft  as 
you  are  ready  for  it,  and  dip  the  Fifti,  fo  fry  it. 

Fifh  Sauce  with  Lobfter. 

IT  O  R  Salmon  or  Turbut.  broiled  Cod  or  Haddock,  Lfc.  nothing 
iy  better  than  fine  Butter  melted  thick,  and  take  a  Lobfter, 
.Ouffe  the  Body  of  the  Lobfter  in  the  Butter,  and  cut  the  Flefh 

into 
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Into  little  Pieces,  ftew  it  all  together,  and  give  it  a  boil.  If  you 
would  have  your  Sauce  very  rich,  let  one  Half  be  rich  Beef  Gravy, 
and  the  other  Hadf  melted  Butter  with  the  Lobfter ;  but  the  Gra¬ 
vy,  I  think,  takes  away  the  Sweetnefs  of  the  Butter  and  Lobfter, 
and  the  ftne  Flavour  of  the  Fiih. 

To  make  Shrimp  Sauce. 

Hp  A  K  E  a  Pint  of  Beef  Gravy,  and  Half  a  Pint  of  Shrimps, 
thicken  it  with  a  good  Piece  of  Butter  rolled  in  Flour  j  let 
the  Gravv  be  well  feafoned,  and  let  it  boil. 

To  make  Oyfler  Sauce. 

pp  A  K  E  Half  a  Pint  of  large  Oyfters,  Liquor  and  all  ;  put  the511 
-■■■  into  a  Sauce- pan,  with  two  or  three  Blades  of  Mace,  and 
twelve  Whole  .Pepper-Corns ;  let  them  ftmmer  over  a  flow  Fire, 
till  the  Oyfters  are  fine  and  plump,  then  carefully  with  a  Fork 
take  out  the  Oyfters  from  the  Liquor  and  Spice,  and  let  the  Li¬ 
quor  boil  five  or  fix  Minutes  ;  then  ftrain  the  Liquor,  wafti  out 
the  Sauce-pan  clean,  and  put  the  Oyfters  and  Liquor  in  the  Sauce¬ 
pan  again,  with  Half  a  Pint  of  Gravy,  and  Half  a  Pound  of  Butter 
juft  rolled  in  a  little  Flour.  You  may  put  in  two  Spoonfuls  of 
White  Wine,  keep  it  ftirringtill  the  Sauce  boils,  and  all  the  But¬ 
ter  is  melted. 

v 

To  make  Anchovy  Sauce. 

Hp  AKEa  Pint  of  Gravy,  put  in  an  Anchovy,  take  a  Quarter  of 
•*“  a  Pound  of  Butter  rolled  in  a  little  Flour,  ftir  all  together  till 
it  boils.  You  may  add  a  little  Juice  of  Lemon,  Catchup,  Red 
Wine,  and  Walnut  Liquor,  juft  as  you  pleafe. 

Plain  Butter  melted  thick,  with  a  Spoonful  of  Walnut-pickle, 
or  Catchup,  is  good  Sauce,  or  Anchovy  :  In  fhort,  you  may  put  as 
many  Things  as  you  fancy  into  Sauce,  all  other  Sauces  for  f  ifh 
you  have  in  the  Lent  Chapter. 

To  drefs  a  Brace  of  Carp  with  Gravy. 

Tpl  RST,  knock  the  Carp  on  the  Head,  fave  all  the  Blood  you 
can,  fcale  it,  and  then  gut  it ;  Wafti  the  Carp  in  a  Pint  of  Red 
Wine,  and  the  Rows  ;  have  fome  Water  boiling  with  a  Handful 
of  Salt,  a  little  Horfe-raddifh,  and  a  Bundle  of  Sweet  Herbs ;  put 
in  your  Carp,  and  boil  it  foftly.  When  it  is  boiled,  drain  it  well 
over  the  hot  Water  ;  in  the  mean  time  ftrain  the  Wine  through  a 
Sieve,  put  it  into  a  Sauce-pan,  with  a  Pint  of  good  Gravy,  two  or 
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three  Blades  of  Mace,  twelve  Corns  of  black  and  twelve  of  white 
Pepper,  fix  Cloves,  an  Anchovy,  an  Onion,  and  a  little  Bundle  of 
Sweet  Herbs ;  let  them  funnier  very  foftly  a  Quarter  of  an  Hour, 
then  ftrain  it,  put  it  into  the  Sauce-pan  again,  and  add  to  it  two 
Spoonfuls  of  Catchup,  and  a  Quarter  of  a  Pound  of  Butter  rolled 
in  a  little  Flour,  Half  a  Spoonful  of  Mufhroorn -pickle,  if  you 
have  it ,  if  not,  the  fame  Quantity  of  Lemon-juice  5  ftir  it  all  to¬ 
gether,  and  let  it  boil.  Boil  one  Half  of  the  Rows ;  the  other 
Half  beat  up  with  an  Egg,  Half  a  Nutmeg  grated,  a  little  Lemon- 
peel  cut  fine,  and  a  little  Salt.  Beat  all  well  together,  and  have 
ready  fome  nice  Beef  Dripping  boiling  in  a  Stew-pan,  into  which 
drop  your  Row,  and  fry  them  in  little  Cakes,  about  as  big  as  a 
Crown-piece,  of  a  fine  light  broWn,  and  fome  Sippets  cut  three- 
corner-ways,  and  fry yd  crifp,  a  few  Gyfters,  if  you  have  them, 
dipped  in  a  little  Batter,  and  fry’d  brown,  and  a  good  Handful  of 
Par  (ley  fry’d  green. 

Lay  the  Fifh  in  the  Difli,  the  boiled  Rows  on  each  Side,  the 
Sippets  handing  round  the  Carp,  pour  the  Sauce  boiling  hot  over 
the  Fifh  ;  lay  the  fry’d  Rows  and  Oyfters,  with.  Parfiey  and 
fc raped  Horfe-raddifh,  and  Lemon  between,  all  round  the  Dilh ; 
the  reft  of  the  Cakes  and  Oyfters  lay  in  the  Difh,  and  fend  it  to 
Table  hot.  If  you  would  have  the  Sauce  white,  put  in  White 
Wine,  and  good  ftrong  Veal  Gravy,  with  the  above  Ingredients. 
Drafted  as  in  the  Lent  Chapter,  is  full  as  good,  if  your  Beer  is  not 
bitter. 

As  to  Dr  effing  of  Pike,  and  all  other  Fifh,  you  have  it  in  the 
Lent  Chapter ;  only  this,  when  you  drefs  them  with  a  Pudding, 
you  may  add  a  little  Beef-Sewet  cut  very  fine,  and  good  Gravy  in 
the  Sauce. 


CHAP.  VI. 


S  o  o  p  s  and  Broths. 


To  make  Strong  Broth  for  Soops  or  Gravy. 

1  A  K  E  a  Leg  of  Beef,  chop  it  to  pieces,  fet  it  on  the  Fire  in 
four  Gallons  of  Water,  fcum  it  clean,  feafon  it  with  black  and 
white  Pepper  three  or  four  Ounces,  a  few  Cloves,  and  a  Bundle  of 
Sweet  Herbs :  Let  it  boil  till  two  Parts  is  wafted,  then  feafon  it 

with  Salt ;  let  it  boil  a  little  while,  then  ftrain  it  off,  and  keep  it 

for  Fife. 
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When  you  want  very  ftrong  Gravy,  take  a  Slice  of  Bacon,  lay 
it  in  a  Stew-pan,  Take  a  Pound  of  Beef,  cut  it  thin,  lay  it  on  the 
Bacon,  flice  a  good  Piece  of  Carrot  in,  an  Onion  fliced,  a  good 
Cruft  of  Bread,  a  few  Sweet  Herbs,  a  little  Mace,  Cloves,  Nut¬ 
meg,  and  whole  Pepper,  an  Anchovy ;  cover  it  and  fet  it  on  a' 
flow  Fire  five  or  fix  Minutes,  and  pour  it  into  a  Quart  of  the 
above  Beef  Gravy.  Cover  itclofe,  and  let  it  boil  foftly  till  Half  is 
wafted.  This  will  be  a  rich  high  brown  Sauce  for  Fifh,  or  Fowl, 
or  Ragoo. 


Gravy  for  White  Sauce. 

fT1  A  K  E  a  Pound  of  any  Part  of  the  Veal,  cut  it  into  fmall  Pieces, 
boil  it  in  a  Quart  of  Water,  with  an  Onion,  a  Blade  of  Mace, 
two  Cloves,  and  a  few  Whole  Pepper-Corns.  Boil  it  till  it  is  as 
rich  as  you  would  have  it. 


Gravy  for  Turky,  Fowl,  or  Ragoo. 

Hp  AKEa  Pound  of  lean  Beef,  cut  and  hack  it  well,  then  flour 
^  it  well,  put  a  Piece  of  Butter  as  big  as  a  Hen’s  Egg,  in  a 
Stew-pan  ;  when  it  is  melted,  put  in  your  Beef,  fry  it  on  all  Sides 
a  little  brown,  then  pour  in  three  Pints  of  boiling  Water,  and  a 
Bundle  of  Sweet  Herbs,  two  or  three  Blades  of  Mace,  three  or  four 
Cloves,  twelve  whole  Pepper-Corns,  a  little  Bit  of  Carrot,  a  little 
Piece  of  Cruft  of  Bread  toafted  brown.  Cover  it  clofe,  and  let  it 
boil  till  there  is  about  a  Pint  orlefs ;  then  feafon  it  with  Salt,  and 
ftrain  it  off. 


Gravy  for  a  Fowl,  when  you  have  no  Meat  nor 

Gravy  ready . 


TA  K  E  the  Neck,  Liver  and  Gizzard,  boil  them  in  Half  a  Pint 
of  Water,  with  a  little  Piece  of  Bread  toafted  brown,  a  little 
Pepper  and  Salt,  and  a  little  Bit  of  Thyme.  Let  it  boil  till  there 
is  about  a  Quarter  of  a  Pint,  then  pour  in  Half  a  Glafs  of  Red 
Wine,  boil  it  and  ftrain  it,  then  bruife  the  Liver  well  in,  and 
ftrain  it  again  ;  thicken  it  with  a  little  Piece  of  Butter  rolled  in 
Flour,  and  it  will  be  very  good. 

An  Ox’s  Kidney  makes  good  Gravy,  cut  all  to  Pieces,  and  boil¬ 
ed  with  Spice,  &c.  as  in  the  foregoing  Receipts. 

You  have  a  Receipt  in  the  Beginning  of  the  Book,  in  the  Pre¬ 
face,  for  Gravies, 
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To  make  Mutton  or  Veal  Gravy. 

CU  T  and  hack  your  Veal  well,  fet  it  on  the  Fire  with  Water, 
Sweet  Herbs,  Mace  and  Pepper.  Let  it  boil  till  it  is  as  good 
as  you  would  have  it,  then  ftrain  it  off.  Your  fine  Cooks  always 
if  they  can,  chop  a  Partridge  or  two,  and  put  into  Gravies. 


To  make  a  Strong  Fifh  Gravy. 

it 

TAKE  two  or  three  Eels,  or  any  Fifh  you  have,  skin  or  fcale 
them,  and  gut  them,  and  wafh  them  from  Grit.  Cut  them 
into  little  Pieces,  put  them  into  a  Sauce  pan,  cover  them  with 
Water,  a  little  Cruft  of  Bread  toafted  brown,  a  Blade  or  two  of 
Mace,  and  feme  whole  Pepper,  a  few  Sweet  Herbs,  a  very  little 
Bit  of  Lemon-peel ;  let  it  boil  till  it  is  rich  and  good,  then  have 
ready  a  Piece  of  Butter,  according  to  your  Gravy  ';  if  a  Pint,  as 
big  as  a  Walnut,  Melt  it  in  the  Sauce-pan,  then  (hake  in  a  little 
Flour,  and  tofs  it  about  till  it  is  brown,  and  then  ftrain  in  the 
Gravy  to  it.  Let  it  boil  a  few  Minutes,  and  it  will  be  good. 


To  make  Plumb-Porridge  for  Chriftmas. 

TAKEa  Leg  and  Shirt  of  Beef,  put  to  them  eight  Gallons 
of  Water  and  boil  them  till  they  are  very  tender,  and  when 
the  Broth  is  ftrong  ftrain  it  out ;  wipe  the  Pot  and  put  in  the 
Broth  again  ;  then  dice  fix  Penny  Loaves  thin,  cutting  off  the  Top 
and  Bottom,  put  fome  of  the  Liquor  to  it,  cover  it  up  and  let  it 
ftand  a  Quarter  of  an  Hour,  boil  it  and  ftrain  it,  and  then  put  it 
in  your  Pot ;  let  it  boil  a  Quarter  of  an  Hour,  then  put  in  five 
Pounds  of  Currants  clean  wafhed  and  picked  ;  let  them  boil  a  lit¬ 
tle  and  put  in  five  Pounds  of  Raiiins  of  the  Sun  ftoned,  and  two 
Pounds  of  Pruens,  and  let  them  boil  till  they  fwell,  then  put  in 
three  Quarters  of  an  Ounce  of  Mace,  Half  an  Ounce  of  Cloves, 
two  Nutmegs,  all  of  them  beat  fine,  and  mix  it  with  a  little  Li¬ 
quor  cold,  and  put  them  in  a  very  little  while,  and  take  off  the 
Pot,  and  put  in  three  Pounds  of  Sugar,  a  little  Salt,  a  Quart  of 
Sack,  and  a  Quart  of  Claret,  the  Juice  of  two  or  three  Lemons. 
You  may  thicken  with  Sego,  inftead  of  Bread,  if  you  pleafe  ; 
pour  them  into  earthen  Pans,  and  keep  them  for  Ufe.  You  muft 
boil  two  Pounds  of  Pruens  in  a  Quart  of  Water,  till  they  are 
tender,  and  ftrain  them  into  the  Pot,  when  it  is  a  boiling. 
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Po  make  Strong  Broth  to  keep  for  life. 

TAKE  Part  of  a  Leg  of  Beef,  and  the  Scraig-end  of  a  Neck  of 
Mutton,  break  the  Bones  in  Pieces,  and  put  to  it  as  much 
Water  as  will  cover  it,  and  a  little  Salt;  and  when  it  boils,  skim, 
it  clean,  and  put  into  it  an  whole  Onion  ft uck  with  Cloves,  a 
Bunch  of  Sweet  Herbs,  fome  Pepper,  a  Nutmeg  quartered  ;  let 
thele  boil  till  the  Meat  is  boiled  in  Pieces,  and  the  Strength  boil¬ 
ed  out  of  it ;  then  put  to  it  three  or  four  Anchovies,  and  when 
they  are  diflfolved,  ftrain  it  out,  and  keep  it  for  Ufe. 


A  Crawfifh  So  op. 

A  KE  a  Gallon  of  Water,  and  fet  it  a  boiling  ;  put  it  in  a 
-*•  Bunch  of  Sweet  Herbs,  three  or  four  Blades  of  Mace,  an  Oni¬ 
on  ftuck  with  Cloves,  Pepper  and  Salt  ;  then  have  about  two  hun¬ 
dred  Crawfifh,  fave  out  about  twenty,  then  pick  the  reft  from  the 
Shells,  fave  the  Tails  whole,  the  Body  and  Shells  beat  in  a  Mor¬ 
tar,  with  a  Pan  of  Peas,  green  or  dry,  firft  boiled  tender  in  fair 
Water  ;  put  your  boiling  Water  to  it,  and  ftrain  it  boiling  hot 
through  a  Cloth,  till  you  have  all  the  Goodnefs  out  of  it ;  then 
fet  it  over  a  flow  Fire  or  Stew-hole,  then  have  ready  a  French 
Roll,  cut  very  thin,  and  let  it  be  very  dry,  put  it  to  your  Soop, 
let  it  ftew  till  Half  is  wafted,  then  put  a  Piece  of  Butter  as  big  as 
an  Egg  into  a  Sauce-pan,  let  it  ftmmer  till  it  has  done  making  a 
Noife,  then  ftiake  in  two  Tea-Spoonfuls  of  Flour,  ftirring  it  a- 
bout,  and  an  Onion  ;  put  in  the  Tails  of  the  Fifti,  give  them  a 
fhake  round,  put  to  them  a  Pint  of  good  Gravy,  let  it  boil  four 
or  five  Minutes  foftly,  take  out  the  Onion,  and  put  to  it  a  Pint  of 
the  Soop,  ftir  it  well  together,  and  pour  it  into  your  Soop,  and 
let  it  fimmer  very  foftly  a  Quarter  of  an  Hour.  Fry  a  French 
I  Roll  very  nice  and  brown,  and  the  twenty  Crawfifh,  pour  your 
j  Soop  into  the  Difh,  and  lay  the  Roll  in  the  Middle,  and  the 
Crawfifh  round  the  Difh. 

Fine  Cooks  boil  a  Brace  of  Carp  and  Tench,  and  may  be  a 
;  Lobfter  or  two,  and  many  more  rich  Things,  to  make  a  Craw- 
fifti-Soop ;  but  the  above  is  full  good,  and  wants  no  Addition. 


A  good  Gravy  Soop. 


1  Qp  A  K  E  a  Pound  of  Beef,  a  Pound  of  Veal,  and  a  Pound  of 
Mutton,  cut  and  hacked  all  to  Pieces,  put  it  into  two  Gallons 
ij  of  Water,  with  an  old  Cock  beat  to  Pieces,  aPiece  of  Carrot,  the 
f  Upper  Cruft  of  a  Penny  Loaf  toafted  very  crifp,  a  little  Bundle 
ii  of  Sweet  Herbs,  an  Onion,  a  Tea  Spoonful  of  black  Pepper,  and 
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one  of  white  Pepper,  four  or  five  Blades  of  Mact,  and  fou.  Cloves, 
Cover  it  and  let  it  fiew  over  a  flow  Fire,  till  Half  is  wafted, 
then  ftrain  it  off,  and  put  it  into  a  clean  Sauce-pan,  with  two  or 
three  large  Spoonfuls  of  Rafpmgs  clean  lifted.  Half  an  Ounce  of 
Truffles  and  Morels,,  three  or  four  Heads  of  Sellery  waffled  very 
clean  and  cut  fmall,  an  Ox’s  Palate,  firft  boiled  tender,  and  cut 
into  Pieces,  a  few  Cocks  Combs,  a  few  of  the  little  Hearts  of 
young  Savoys,  cover  it  clofe,  and  let  it  fimmer  very  foftly  over  a 
flow  Fire  two  Flours  ;  then  have  ready  a  French  Roll  fryffl,  and 
a  few  Forced-meat  Balls  fry’d,  put  them  into  your  Diffl,  and  pour 
in  your  Soop.  You  may  boil  a  Leg  of  Veal,  and  a  Leg  of  Beef, 
and  as  many  fine  Things  as  you  pleafe  ;  but  I  believe  you  will 
find  this  rich  and  high  enough. 

You  may  leave  out  the  Cocks  Combs,  and  Palates,  Truffles, 
&c.  if  you  don’t  like  them,  it  will  be  a  good  Soop  without 
them  ;  and  if  you  would  have  your  Soop  very  clear,  don’t  put  in 
the  Rafpings. 

Gbferve,  if  it  be  a  China-Diffl  not  to  pour  your  Soop  in  boil¬ 
ing-hot  off  the  Fire,  but  fet  it  down  Half  a  Minute,  and  put  a 
Ladleful  in  firft  to  warm  the  Diffl,  then  put  it  in  ;  for  if  it  be  a 
Fro  ft,  the  Bottom  of  your  Diih  will  fly  out.  Vermicella  is  good 
in  it,  an  Ounce  put  in  juft  before  you  take  it  up,  let  it  boil  four 
or  five  Minutes. 

You  may  make  this  Soop  of  Beef,  or  Veal  alone,  juft  as  you 
fancy*  A  Leg  of  Beef  will  do  either  without  Veal,  Mutton,  or 
Fowl 


A  Green  Peas  Soop. 


Op  A  K  E  a  fmall  Knuckle  of  Veal,  about  three  or  four  Pounds, 
chop  it  all  to  Pieces,  fet  it  on  the  Fire  in  fix  Quarts  of  Wa¬ 
ter,  a  little  Piece  of  lean  Bacon,  about  Half  an  Ounce  fteeped  in 
Vinegar  an  Hour,  four  or  five  Blades  of  Mace,  three  or  four 
Cloves,  twelve  Pepper-corns  of  Black  Pepper,  twelve  of  White,  a 
little  Bundle  of  Sweet  Herbs  and  Parfley,  a  little  Piece  of  Upper 
Cruft  toafted  crifp,  cover  it  dole,  and  let  it  boil  foftly  over  a  flow 
Fire,  till  Half  is  wafted  ;  then  d  rain  it  off,  and  put  to  it  a  Pint  of 
Green  Peas,  and  a  Lettuce  cut  fmall,  four  Heads  of  Sellery  cut  ve¬ 
ry  i mall,  and  waffled  clean  Cover  it  clofe,  and  let  it  ftew  very 
foftly  over  a  flow  fire  two  Hours  ;  in  the  mean  time  boil  a  Pint 
of  old  Peas  in  a  Pint  of  Water  very  tender,  and  ftrain  them  well 
through  a  coarfe  Hair-iieve,  and  all  the  Pulp,  then  pour  it  into 
the  Soop,  and  let  it  boil  together.  Seafon  with  Salt  to  your  Pa¬ 
late,  but  not  too  much.  Fry  a  French  Roll  crifp,  put  it  into  your 
Ddn,  and  pour  your  Soop  in  $  be  fure  there  be  full  two  Quarts. 

Mutton 
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Mutton  Gravy  will  do,  if  you  have  no  Veal;  or  a  Shin  of  Beef 
shopped  to  Pieces :  A  few  Afparagus  Tops  are  very  good  in  it. 

A  White  Peas  Soop. 

tnp  AKE  about  three  Pounds  of  thick  Flank  of  Beef,  or  any  leari 
'*•  Part  of  the  Leg  chopped  to  Pieces ;  fet  it  on  the  Fire  in  three 
Gallons  of  Water,  about  Half  a  Pound  of  Bacon,  a  fmali  Bundle 
of  Sweet  Herbs,  a  good  deal  of  dried  Mint ;  take  a  Bunch  of  Sel- 
lery,  wafh  it  very  clean,  put  in  the  green  Tops,  and  a  Quart  of 
Split-Peas,  cover  it  clofe,  and  let  it  boil  till  two  Parts  is  wafted  ; 
then  ftrain  it  off,  and  put  it  into  a  clean  Sauce-pan,  five  or  fix 
Heads  of  Sellery  cut  fmali,  and  wafhed  clean,  cover  it  clofe,  and 
let  it  boil  till  there  is  about  three  Quarts ;  then  cut  fome  Fat  and 
lean  Bacon  in  Dice,  fome  Bread  in  Dice,  and  fry  them  juft  cnfp  % 
throw  them  into  your  Difh,  feafon  your  Soop  with  Salt,  and  pour 
it  into  your  Difh,  rub  a  little  dried  Mint  over  it,  and  fend  it  to 
Table.  You  may  add  Force-Meat  Balls  fry’d,  Cocks  Combs  boil¬ 
ed  in  it,  and  an  Ox's  Palate  ftewed  tender  and  cut  fmaji.  Stewed 
Spinach  well  drained,  and  laid  round  the  Dilh  is  very  pretty. 

Another  Way-  to  make  it. 

\\T  HEN  you  boil  a  Leg  of  Pork,  or  a  good  Piece  of  Beef, 
,fave  the  Liquor.  When  it  is  cold  take  off  the  Fat,  the  next 
Day  boil  a  Legg  of  Mutton,  fave  the  Liquor,  and  when  it  is  cold, 
take  off  the  Fat,  fet  it  on  the  Fire,  with  two  Quarts  of  Peas;  let 
them  boil  till  they  are  tender,  then  put  in  the  Pork  or  Beef  Li¬ 
quor,  with  the  Ingredients  as  above,  and  let  it  boil  till  it  is  as 
thick  as  you  would  have  it,  allowing  for  the  boiling  again  j  then 
ltrain  it  off,  and  add  the  Ingredients  as  above.  You  may  make 
your  Soop  of  Veal  or  Mutton  Gravy  if  you  pleafe,  that  is  accord¬ 
ing  to  your  fancy. 

A  Chefnut  Soop. 

FP  AKE  Half  a  Hundred  of  Chefnuts,  pick  them,  put  them  in  art 
~  Earthen  Pan,  and  fet  them  in  the  Oven  Half  an  Hour,  or 
roaft  them  gently  over  a  flow  Fire  ;  but  take  care  they  don’t  burn  5 
then  peel  them,  and  fet  them  to  ftew  in  a  Quart  of  good  Beef, 
Veal,  or  Mutton-broth,  till  they  are  quite  tender.  In  the  mean 
time,  take  a  Piece  or  Slice  of  Ham,  or  Bacon,  a  Pound  of  Veal, 
and  a  Pigeon  beat  to  Pieces,  a  Bundle  of  Sweet  Herbs,  an  Onion, 
a  little  Pepper  and  Mace,  a  Piece  Gf  Carrot  ;  lay  the  Bacon  at  the 
Bottom  of  a  Stew-pan,  and  lay  the  Meat  and  Ingredients  at  Top. 
Set  it  over  a  Haw  Fire,  till  it  begins  to  flick  to  the  Pan,  then  put 
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in  a  Cruft  of  Bread,  and  pour  in  two  Quarts  of  Broth;  let  it  boil 
foftly  till  one  Third  is  wafted  ;  then  ftrain  it  off,  and  add  to  it 
the  Chefnuts.  Seafon  it  with  Salt,  and  let  it  boil  till  it  is  well 
tafted,  flew  two  Pigeons  in  it,  and  a  fry’d  French  Roll  crifp  ;  lay 
the  Roll  in  the  Middle  of  the  Difti,  and  the  Pigeons  on  each 
Side ;  pour  in  the  Soop,  and  fend  it  away  hot. 

A  French  Cook  will  beat  a  Pheafant  and  a  Brace  of  Partridges 
to  Pieces,  and  put  to  it.  Garnifh  your  Diih  with  hot  Chefnuts. 


cTo  make  Mutton  Broth. 


A  K  E  a  Neck  of  Mutton  about  fix  Pounds,  cut  it  in  two,  boil 


A  the  Scraig  in  a  Gallon  of  Water,  skim  it  well,  then  put  in  a 
little  Bundle  of  Sweet  Herbs,  an  Onion,  and  a  good  Cruft  of 
Bread.  Let  it  boil  an  Hour,  then  put  in  the  other  Part  of  the 
Mutton,  a  Turnip  or  two,  feme  dried  Marigolds,  a  few  Cives 
chopped  fine,  a  little  Parlley  chopped  fmall ;  put  thefe  in  about 
a  Quarter  of  an  Hour  before  your  Broth  is  enough  ;  feafon  it  with 
Salt;  or  you  may  put  in  a  Quarter  of  a  Pound  of  Barley,  or  Rice 
at  firft.  Some  love  it  thickened  with  Oatmeal,  and  fome  with 
Bread;  and '  fome  love  it  feafoned  with  Mace,  inftead  of  Sweet 
Herbs  and  Onion.  All  this  is  Fancy  and  different  Palates.  If 
you  boil  Turnips  for  Sauce,  don’t  boil  all  in  the  Pot,  it  makes  the 
Broth  too  ftrong  for  them,  but  boil  them  in  a  Sauce-pan. 


Beef  Broth, 


A  K  E  a  Leg  of  Beef,  crack  the  Bone  in  two  or  three  Parts* 


A  wafh  it  clean,  put  it  into  a  Pot  with  a  Gallon  of  Water,  skim 
it  well,  then  put  in  two  or  three  Blades  of  Mace,  a  little  Bundle 
of  Parfley,  and  a  good  Cruft  of  Bread.  Let  it  boil  till  the  Beef  is 
quite  tender,  and  the  Sinews.  Toaft  fome  Bread,  and  cut  it  in 
Dice,  and  lay  in  your  Di(h ;  lay  in  the  Meat,  and  pour  the  Soop 
in. 

cTo  make  Scotch  Barley  Broth. 

np  A  Iv  E  a  Leg  of  Beef,  chop  it  all  to  Pieces,  boil  it  in  three 
Gallons  of  W ater,  with  a  Piece  of  Carrot  and  a  Cruft  of 
Bread,  till  it  is  half  boiled  away  ;  then  ftrain  it  off,  and  put  it  in¬ 
to  the  Pot  again,  with  Half  a  Pound  of  Barley,  four  or  five  Heads 
of  Sellery  waflied  clean  and  cut  fmall,  a  large  Onion,  a  Bundle  of 
Sweet  Herbs,  a  little  Parfley  chopped  fmall,  and  a  few  Mari¬ 
golds.  Let  this  boil  an  Hour  ;  take  a  Cock,  or  large  Fowl,  clean 
picked  and  walked,  and  put  into  the  Pot ;  boil  it  till  the  Broth  is 
quite  good,  then  feafon  with  Sait,  and  lend  it  to  X  able,  with  the 
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Fowl  in  the  Middle.  This  Broth  is  very  good  without  the  Fowl ; 
take  out  the  Onion  and  Sweet  Herbs,  before  you  fend  it  to  Table. 

Some  make  this  Broth  with  a  Sheep’s  Head,  inftead  of  a  Leg 
of  Beef,  and  it  is  very  good  ;  but  you  mu  ft  chop  the  Head  all  to 
Pieces.  The  thick  . Flank  about  fix  Pounds  to  fix  Quarts  of  Water, 
makes  good  Broth  ;  but  then  put  the  Barley  in  with  the  Meat, 
firft  skim  it  well,  boil  it  an  Hour  very  foftly,  then  put  in  the 
above  Ingredients,  with  Turnips,  and  Carrots  clean  fcraped  and 
pared,  and  cut  in  little  Pieces.  Boil  all  together  foftly,  till  the 
Broth  is  very  good  ;  then  feafon  it  with  Salt,  and  fend  it  to  Table, 
with  the  Beef  in  the  Middle,  Turnips  and  Carrots  round,  and 
pour  the  Broth  over  all. 

To  make  Hodge-Podge. 

fTi  A  K  E  a  Piece  of  Beef,  Fat  and  Lean  together  about  a  Pound 
A  a  Pound  of  Veal,  a  Pound  of  Scraig  of  Mutton,  cut  all  into 
little  Pieces,  fet  it  on  the  Fire,  with  two  Quarts  of  Water,  an 
Ounce  of  Barley,  an  Onion,  a  little  Bundle  of  Sweet  Herbs,  three 
or  four  Heads  of  Sellery  w allied  clean,  and  cut  fmall,  a  little 
Mace,  two  or  three  Cloves,  fome  whole  Pepper,  tied  all  in  a 
Muflin  Rag,  and  put  to  the  Meat  three  Turnips  pared  and  cut  in 
t w o,  a  large  Carrot  fcraped  clean,  and  cut  in  fix  Pieces,  a  little 
Lettuce  cut  fmall,  put  all  in  the  Pot,  and  cover  it  clofe.  Let  it 
flew  very  foftly  over  a  flow  Fire  five  or  fix  Hours 3  take  out  the 
Spice,  Sweet  Herbs,  and  Onion,  and  pour  all  into  a  Soop-difh, 
and  fend  it  to  Table  3  firft  feafon  it  with  Salt.  Half  a  Pint  of 
Green  Peas,  when  it  is  the  Seafon  for  them,  is  very  good.  If  you 
let  this  boil  faft,  it  wjll  wafte  too  much  3  therefore  you  cannot  do 
it  tf •</  flow,  if  it  does  but  fimmer :  All  other  Stews  you  have  in 
the  foregoing  Chapter  3  and  Soaps  in  the  Chapter  of  Lent. 


To  make  Pocket  Soop. 

TAKE  a  Leg  of  Veal,  ftrip  off*  all  the  Skin  and  Fat,  then 
.  take  all  the  mufcular  or  flefhy  Parts  clean  from  the  Bones. 
Boil  this  Flefh  in  three  or  four  Gallons  of  Water  till  it  comes  to 
a  ftrong  Jelly,  and  that  the  Meat  is  good  for  nothing.  Be  fure  to 
keep  the  Pot  clofe  covered,  and  not  do  too  faft  ;  take  a  little  out 
in  a  Spoon  now  and  then,  and  when  you  find  it  is  a  good  rich 
Jelly,  ftrain  it  through  a  Sieve  into  a  clean  earthen  Pan.  When 
it  is  cold,  take  off*  all  the  Skim  and  Fat  from  the  Top,  then  pro¬ 
vide  a  large  deep  Stew-pan  with  Water  boiling  over  a  Stove,  then 
take  fome  deep  China-cups,  or  well  glazed  Earthen  Ware,  and  fill 
thefe  cups  with  the  Jelly,  which  you  muft  take  clear  from  th 
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Settling  at  the  Bottom,  and  fet  them  in  the  Stew-pan  of  Water, 
Take  great  Care  none  of  the  Water  gets  into  the  Cups  ;  if  it  does, 
it  will  fpoil  it.  Keep  the  Water  boiling  gently  all  the  Time  till 
the  Jelly  becomes  as  thick  as  Giew,  take  them  out  and  let  them 
Hand  to  cool,  and  then  turn  the  Giew  out  into  fome  new  coarfe 
Flannel,  which  draws  out  all  the  Moidure ;  turn  them  in  fix  or 
eight  Hours  on  Frefh  Flannel,  and  fo  do  till  they  are  quite  dry. 
Keep  it  in  a  dry  warm  Place,  and  in  a  little  Time  it  will  be  like 
a  dry  hard  Piece  of  Giew,  which  you  may  carry  in  your  Pocket 
■without  getting  any  Harm.  The  bed:  Way  is  to  put  it  into  little 
Tin  Boxes.  When  you  ufe  it  boil  about  a  Pint  of  Water,  and 
pour  it  on  aPiece  of  Giew  about  as  big  as  a  fmall  Walnut,  ftir- 
ring  it  all  the  Time  till  it  is  melted.  Seafon  with  Salt  to  your 
Palate  ;  and  if  you  chufe  any  Herbs,  or  Spice,  boil  them  in  the 
WTater  firif,  and  then  pour  the  Water  over  the  Giew. 

To  make  Portable  Soop. 

Hp  A  K  E  two  Legs  of  Beef,  about  fifty  Pounds  Weight,  take 
^  off  all  the  Skin  and  Fat  as  well  as  you.  can,  then  take  all  the 
Meat  and  Sinews  clean  from  the  Bones,  which  Meat  put  into  a 
large  Pot,  and  put  to  it  eight  or  nine  Gallons  of  foft  W ater ;  ftrff 
make  it  boil,  then  put  in  twelve  Anchovies,  an  Ounce  of  Mace, 
a  Quarter  of  an  Ounce  of  Cloves,  an  Ounce  of  Whole  Pepper  Black 
and  White  together,  fix  large  Onions  peeled  and  cut  in  two,  a  lit¬ 
tle  Bundle  of  Thyme,  Sweet  Majoram  and  Winter-favoury,  the 
dry  hard  Cruft  of  a  Two-penny  Loaf,  dir  it  all  together  and  co¬ 
ver  it  clofe,  lay  a  Weight  on  the  Cover  to  keep  it  clofe  down,  and 
let  it  boil  foftly  for  eight  or  nine  Hours,  then  uncover  it,  an  *  dir 
it  together.  Cover  it  clofe  again,  and  let  it  boil  till  it  is  a  very 
rich  good  Jelly,  which  you  will  know  by  taking  a  little  out  now 
and  then,  and  letting  it  cook  When  vou  think  it  is  a  thick  Jelly, 
take  it  off,  drain  it  through  a  coarfe  Hair  Bag,  and  prefs  it  hard  ; 
then  drain  it  through  a  Hair  Sieve  into  a  large  Earthen  Pan  ;  when 
it  is  quite  cold,  take  off  all  the  Skim  and  "Fat,  and  take  the  fine 
Jelly  clear  from  the  Settlings  at  Bottom,  and  then  put  the  Jelly 
into  a  large  deep  well-tinned  Stew-pan.  Set  it  over  a  Stove  with 
a  flow  Fire,  keep  ftirring  it  often,  and  take  great  Care  it  neither 
dicks  to  the  Pan,  or  burns.  When  you  find  the  Jelly  very  ft  iff 
and  thick,  as  it  will  be  in  Lumps  about  the  Pan,  take  it  out,  and 
put  it  into  large  deep  China-cups,  or  well-glazed  Earthen  Ware. 
i1  ill  the  Pan  two  i  hrids  full  with  Water,  and  when  the  Water 
boils,  let  in  your  Cups  ;  be  fare  no  Water  gets  into  the  Cups,  and 
keep  the  Water  boiling  foftly  all  the  Time,  till  you  find  the  Jelly 
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is  like  aftiff  Glew  :  Take  out  the  Cups,  and  when  they  are  cool, 
turn  out  the  Glew  into  coarfe  new  Flannel.  Let  it  lay  eight 
or  nine  Hours,  keeping  it  in  a  dry  warm  Place,  and  turn  it 
on  frefti  Flannel  till  it  is  quite  dry,  and  the  Glew  will  be  quite 
hard;  put  it  into  .clean  new  Stone  Pots,  keep  it  clofe  covered 
from  Dull  and  Dirt,  in  a  dry  Place,  and  where  no  Damp  can 
come  to  it. 

When  you  ufe  it,  pour  boiling  Water  on  it,  and  ftir  it  all  the 
T  irae  till  it  is  melted.  Seafon  it  with  Salt  to  your  Palate.  A 
Piece  as  big  as  a  large  Walnut  will  make  a  Pint  of  Water  very 
rich,  but  as  to  that  you  are  to  make  it  as  good  as  you  pleafe:  If 
for  Soop,  fry  a  French  Roll  and  lay  in  the  Middle  of  the  Difh, 
and  when  the  Glew  is  difTolved  in  the  Water,  give  it  a  boil,  and 

pour  it  into  a  Difh.  If  you  chufe  it,  for  Change,  you  may  boil 

either  Rice,  or  Barley,  Vermacelli,  Sellery  cut  frnall,  or  Truffles  or 
Morels  ;  but  let  them  be  very  tenderly  boiled  in  the  Water  before 
you  fii r  in  the  Glew,  and  then  give  it  a  boil  all  together.  You 
may,  when  you  would  have  it  very  fine,  add  Force-Meat  Bails, 
Cocks  Combs,  or  a  Palate  boiled  very  tender,  and  cut  into  little 

Bits ;  but  it  will  be  very  rich  and  good  without  any  of  thefe  In¬ 

gredients. 

If  for  Gravy,  pour  the  boiling  Water  on  to  what  Quantity  you 
trunk  proper;  and  when  it  is  diflolved,  add  what  Ingredients  you 
pleafe,  as  in  other  Sauces.  This  is  only  in  the  room  of  a  rich 
good  Gravy.  You  may  make  your  Sauce  either  weak  or  ftrong^ 
by  adding  more  or  lefs. 


Rules  to  be  obfer-ved  in  making  Soops  or  Broths. 

p  I  R  S  T  take  great  Care  the  Pots,  or  Sauce-pans  and  Covers  be 
very  clean,  and  free  from  all  Greafe  and  Sand,  and  that  they 
be  well  tinned,  for  fear  of  giving  the  Broths  or  Soops  any  hrafiy 
F afte,  If  you  have  Time  to  flew  as  foftly  as  you  can,  it  will  both 
have  a  finer  Flavour,  and  the  Meat  will  be  the  tenderer.  But  then 
obferve,  when  you  make  Soops  or  Broth  for  prefent  Ufe,  if  it  is 
to  be  done  foftly,  don’t  put  much  more  Water  than  you  intend  to 
have  Soop  or  Broth  ;  and  if  you  have  the  Convenience  of  an 
Earthen  Pan  or  Pipkin,  and  fit  on  Wood  Embers  till  it  boils,  then 
skim  it,  and  put  in  your  Seafoning.  Cover  it  clofe,  and  fet  it  on 
Embers,  fo  that  it  may  do  very  foftly  for  fome  Time,  and  both 
the  Meat  and  Broths  will  be  delicious.  You  mud  oo'  ve  ’  all 
Broths  and  Soops  that  one  Thing  does  not  tafte  more  tha--  ano¬ 
ther  3  but  that  the  Tafte  be  equal,  and  it  has  a  fine  agreeable  Re- 

lifli, 
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lifh,  according  to  what  you  defign  it  for  ;  and  you  muft  be  fure, 
that  all  the  Greens  and  Herbs  you  put  in  be  cleaned,  wafhed 
and  picked. 


CHAP.  VII. 


Of  Puddings. 

«y 

An  Oat  Pudding  to  Bake. 

F  Oats  decoticated  take  two  Pounds,  and  of  new  Milk  enough 
to  drown  it,  eight  Ounces  of  Raifins  of  the  Sun  ftoned,  an 
equal  Quantity  of  Currants  neatly  picked,  a  Pound  of  fweet  Sewet 
finely  fhred,  fix  new-laid  Eggs  well  beat;  feafon  with  Nutmeg 
and  beaten  Ginger  and  Salt,  mix  it  all  well  together,  it  will  make 
a  better  Pudding  than  Rice. 


To  make  Calf’s-Foot  Pudding. 

^Tp  A  K  E  of  Calves-Feet  one  Pound  minced  very  fine,  the  Fat  and 
the  Brown  to  be  taken  out,  Sewet  a  Pound  and  Half,  pick  off 
all  the  Skin,  and  fhred  it  fmall,  fix  Eggs,  but  half  the  Whites, 
beat  them  well,  the  Crumb  of  a  Halfpenny  Roll  grated,  a  Pound 
of  Currants  dean  picked,  and  wafhed  and  rubbed  in  a  Cloth, 
Milk,  as  much  as  will  moiften  it  with  the  Eggs,  a  Handful  of 
P  lour,  a  little  Salt,  Nutmeg,  and  Sugar  to  feafon  it  to  your  Tafte. 
Boil  it  nine  Hours  with  your  Meat  ;  when  it  is  done,  lay  it  in 
your  Difh,  and  pour  melted  Butter  over  it,  Ic  is  very  good  with 
White  Wine  and  Sugar  in  the  Butter. 


To  make  a  Pith  Pudding. 

T  ^  ^  P  Quantity  of  the  Pith  of  an  Ox,  and  let  it  lay  all 
Night  in  Water  to  l'oak  out  the  Blood  ;  the  next  Morning 
flrip  it  out  of  the  Skin,  and  beat  it  with  the  Back  of  a  Spoon  in 
Oi ange- water,  till  it  is  as  fine  as  Pap  ;  then  take  three  Pints  of 
thick  Cream,  and  boil  in  it  two  or  three  Blades  of  Mace,  a  Nut- 
meg  quartered,  a  Stick  of  Cinnamon  ;  then  take  Half  a  Pound  of 
the  be  ft  Jordan  Almonds,  blanched  in  cold  Water,  then  beat  them 
with  a  httle  of  the  Cream,  and  as  it  dries  put  in  more  Cream, 
and  when  they  are  all  beaten,  ftrain  the  Cream  from  them  to  the 
i  ith,  then  take  tue  Yolks  of  ten  Eggs,  the  Whites  of  but  two, 

beat 
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Beat  them  very  well,  and  put  them  to  the  Ingredients :  Take  a 
Spoonful  of  grated  Bread,  or  Naples  Bifcuit,  mingle  all  thefe  toge¬ 
ther,  with  Half  a  Pound  of  fine  Sugar,  and  the  Marrow  of  four 
large  Bones,  and  a  little  Salt  5  fill  them  in  a  fmall  Ox  or  Hog’s 
Guts,  or  bake  it  in  a  Diih,  with  a  PufF-pafte  under  it  and  round 
the  Edges. 

To  make  a  Marrow  Padding. 

TAKEa  Quart  of  Cream,  and  three  Naples  Bifcufts,  &  Nutnieg 
grated,  the  Yolks  of  ten  Eggs,  the  Whites  of  five  well  beat, 
and  Sugar  to  your  Tafte ;  mix  all  well  together,  and  put  a  little  Bit 
of  Butter  in  the  Bottom  of  your  Sauce-pan,  then  put  in  your  Stuff, 
and  fet  it  over  the  Fire,  and  ftir  it  till  it  is  pretty  thick,  then  pour 
it  into  your  Pan,  with  a  Quarter  of  a  Pound  of  Currants,  that  have 
been  plumped  in  hot  Water,  flir  it  together,  and  let  it  fland  all 
Night.  The  next  Day  put  fome  fine  Pafte  and  lay  at  the  Bottom 
of  your  Difh,  and  round  the  Edges ;  when  the  Oven  is  ready,  pour 
in  your  Stuff,  and  lay  long  Pieces  of  Marrow  on  the  Top.  Half  all 
Hour  will  bake  it.  You  may  ufe  the  Stuff  when  cold. 


A  boiled  Sewet  Padding. 

TAKEa  Quart  of  Milk,  a  Pound  of  Sewet  fhred  fmall,  four 
Eggs,  two  Spoonfuls  of  beaten  Ginger,  or  one  of  beaten  Pep¬ 
per,  a  Tea  Spoonful  of  Salt,  mix  the  Eggs  and  Flour  with  a  Pint 
of  the  Milk  very  thick,  and  the  Seafoning  mix  in  the  reft  of  the 
Milk  and  the  Sewet.  Let  your  Batter  be  pretty  thick,  and  boil  it 
two  Flours. 


A  boiled  Plumb  Pudding. 

AKE  a  Pound  of  Sewet  cut  in  little  Pieces,  not  too  fine,  a 
^  Pound  of  Currants,  and  a  Pound  of  Raifins  ftoned,  eight  Eggs, 
half  the  Whites, t  the  Crumb  of  a  Penny-loaf  grated  fine,  Half  a 
Nutmeg  grated,  and  a  Tea  Spoonful  of  beaten  Ginger,  a  little  Salt, 
a  Pound  of  Flour,  a  Pint  of  Milk  ;  beat  the  Eggs  firft,  then  half 
the  Milk,  beat  them  together,,  and  by  degrees  ftir  in  the  Flour 
and  Bread  together,  then  the  Sewet,  Spice  and  Fruit,  and  as  much 
Milk  as  will  mix  it  all  well  together  very  thick  ;  boil  it  five  Hours. 


A  Yorldhire  Pudding. 


np  A  KE  a  Quart  of  Milk,  four  Eggs,  and  a  little  Salt,  make  it 
*  up  into  a  thick  Batter  with  Flour,  like  a  Pancake  Batter.  You; 
muft  have  a  good  Piece  of  Meat  at  the  Fire,  take  a  Stew-pan  and 

S  put 
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put  fome  Dripping  in,  fet  it  on  the  Fire,  when  it  boils,  pour  in 
your  Pudding,  let  it  bake  on  the  Fire  till  you  think  it  is  nigh 
enough,  then  turn  a  Plate  upfide-down  in  the  Dripping  pan,  that 
the  Dripping  may  not  be  blacked. ;  fet  your  Stew-pan  on  it  under 
your  Meat,  and  let  the  Dripping  drop  on  the  Pudding,  and  the 
Heat  of  the  Fire  come  to  it,  to  make  it  of  a  fine  Brown.  When 
your  Meat  is  done  and  fet  to  Table,  drain  all  the  Fat  from  your 
tudding,  and  fet  it  on  the  Fire  again  to  dry  a  little  ;  then  hide,  it 
as  dry  as  you  can  into  a  Difh,  melt  fome  Butter,  and  pour  into  a 
Cup,  and  fet  in  the  Middie  of  the  Pudding.  It  is  an  exceeding 
good  Pudding  ;  the  Gravy  of  the  Meat  eats  well  with  it. 

A  Steak  Pudding.  - 

Tk  vf  AKE  a  good  Cruft  with  Sewet  fhred  fine  with  Flour,  and  v 
mix  it  up  with  cold  Water.  Seafon  it  with  a  little  Salt,  and 
make  a  pretty  ft  iff  Cruft,  about  two  Pounds  of  Sewet,  to  a  Quarter 
of  a  Feck  of  Flour.  Let  your  Steaks  be  either  Beef  or  Mutton, 
well  feafoned  with  Pepper  and  Salt,  make  it  up  as  you  do  an  Ap¬ 
ple-pudding,  tye  it  in  a  Cloth,  and  put  it  into  the  Water  boiling. 
If  it  be  a  large  Pudding,  it  will  take  five  Hours  ;  if  a  final!  one, 
three  Hours.  This  is  the  heft  Cruft  for  an  Apple-pudding.  Pigeons 
eat  well  this  Way. 


^Vermiceila  Pudding,  with  Marrow. 

thirst  make  your  Vermiceila,  take  the  Yolks  of  two  Eggs? 

and  mix  it  up  with  juft  as  much  Flour  as  will  make  it  to  a  ftiff 
Pafte  :  roll  it  out  as  thin  as  a  Wafer,  let  it  lye  to  dry  till  you  can 
roll  it  up  clofe  without  breaking,  then  with  a  fharp  Knife  cut  it 
very  thin,  beginning  at  the  little  End.  Have  ready  fome  Water 
boiling,  into  which  throw  the  Vermiceila,  let  it  boil  a  Minute  or 
two  at  moft,  then  throw  it  into  a  Sieve,  have  ready  a  Pound  of 
Marrow,  lay  a  Layer  of  Marrow,  and  a  Layer  of  Vermiceila,  and 
fo  on  till  all  is  laid  in  the  Difh,  When  it  is  a  little  cool,  beat  it 
up  very  well  together,  take  ten  Eggs,  beat  them  and  mix  them 
with  the  other,  orate  the  Crumb  of  a  Penny-loaf,  and  mix  with  it 
a  Gill  of  back.  Brandy,  or  a  little  Rofe-water,  a  Tea  Spoonful  of 
odit,  a  1  mall  Nutmeg  grated,  a  little  grated  Lemon  peel,  two  lams 
Blades  of  Mace  well  dried,  and  beat  fine,  Haifa  Pound  of  Currants 
dean  waffled  and  picked,  Haifa  Pound  of  Raifins  ftoned,  mix  all 
well  together,  and  fweeten  to  your  Palate;  lay  a  good  thin  Cruft 
at  the  Bottom  and  Sides  of  the  Difh  ;  pour  in  the  Ingredients,  and 
axe  n  an  Hour  and  hall  in  an  Oven  not  too  hot.  You  may  either 
put  Marrow  or  Beef  Sewet  fhred  fine,  or  a  Pound  of  Butter,'  which 
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you  pleafe.  When  it  comes  out  of  the  Oven,  flrew  fome  fine  Su- 
aar  over  it,  and  fend  it  to  Table,  You  may  leave  out  the  Fruit  if 
you  pleafe,  and  you  may  for  Change  add  Half  an  Ounce  of  Citron, 
and  Half  an  Ounce  of  candied  Orange-peel  Hired  fine, 

Sewet  Dumplings. 

AKE  a  Pint  of  Milk,  four  Eggs,  a  Pound  of  Sewet,  and  a 
Pound  of  Currants,  two  Tea  Spoonfuls  of  Salt,  three  of  Gin¬ 
ger  :  Fir  ft  take  Half  the  Milk,  and  mix  it  like  a  thick  Batter, 
then  put  the  Eggs,  and  the  Salt  and  Ginger,  then  the  reft  of  the 
Milk  bv  degrees,  with  the  Sewet.  and  Currants,  and  Flour  to  make 
it  like  a  lighrPafte,  When  the  Water  boils,  make  them  in  Rolls 
as  biz -as  a  larze  Turkey’s  Ezz.  with  a  little  Flour ;  then  flat  them* 
and  throw  them  into  boiling  Water.  Move  them  foftly,  that  they 
don’t  flick  together  ;  keep  the  Water  boiling  all  the  time,  and  Half 
an  Hour  will  boil  them. 

'Jn  Oxford  Pudding. 

A  Quarter  of  a  Pound  of  Bifcu.it  grated :  a  Quarter  of  a  Pound  of 
Currants,  dean  waified  and  picked;  a  Quarter  of  a  Pound  of 
Sewet  {fired  fmall ;  Half  a  large  Spoonful  of  Powder-fugar ;  a  very 
Isttle  Salt,  arid  fome  grated  Nutmeg;  mix  all  well  together,  then 
take  two  Yolks  of  Eggs,  and  make  it  up  in  Balls,  as  big  as  a  Tur¬ 
key’s  Egg.  Fry  them  in  Freffi  Butter  of  a  fine  light  Brown  ;  for 
Sauce  have  melted  Butter  and  Sugar,  with  a  little  Sack  or  White 
Wine.  You  mull:  mind  to  keep  the  Pan  {baking  about,  that  they 
may  be  all  of  a  fine  light  Brown. 

All  other  Puddings  you  have  in  the  Lent  Chapter, 

Rules  to  be  obferved  in  making  Puddings,  &c. 

T  N  boiled  Puddings,  take  great  Care  the  Bag  or  Cloth  be  very 
*  clean,  and  not  foapy,  and  dipped  in  hot  Water,  and  then  well 
floured.  If  a  Bread-pudding,  tye  it  loofe  ;  if  a  Batter-pudding, 
tye  it  clofe  ;  and  be  fure  the  Water  boils  when  you  put  the  Pudding 
in,  and  you  Ihould  move  your  Puddings  in  the  Pot  now  and  then, 
for  fear  they  flick.  When  you  make  a  Batter-pudding,  fir  ft  mix 
the  Flour  well  with  a  lttle  Milk,  then  put  in  the  Ingredients  by 
degrees,  and  it  will  be  fmooth  and  not  have  Lumps ;  but  for  a  plain 
Batter-pudding,  the  befl  Way  is  to  firain  it  through  a  coarfe  Hair 
Sieve,  that  it  may  neither  have  Lumps,  nor  the  Treadles  of  the 
Eggs:  And  all  other  Puddings,  firain  the  Eggs  when  they  are 
beat,  If  you  boil  them  in  Wooden  Bowls,  or  China  Diflies,  butter 

S  %  .  the 
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t'he  Infide  before  you  put  in  your  Batter :  And  all  baked  Puddings, 
butter  the  Pan  or  Dilh,  before  the  Pudding  is  put  in. 


CHAP.  VIII. 


PIES. 


To  make  a  very  fine  Sweet  Lamb  or  Veal  Pye. 

SEASON  your  Lamb  with  Salt,  Pepper,  Cloves,  Mace  and 
Nutmeg,  all  beat  fine,  to  your  Palate,  Cut  your  Lamb,  or 
Veal,  into  little  Pieces,  make  a  good  Puff-'pafte  Cruft,  lay  it  into 
your  Difh,  then  lay  in  your  Meat,  ftrew  on  it  fome  ftoned  Raifins 
and  Currants  clean  wafhed,  and  fome  Sugar ;  then  lay  on  it  fome 
Forced-Meat  Balls  made  fweet,  and  in  the  Summer  fome  Arti¬ 
choke  Bottoms  boiled,  and  ' fcalded  Grapes  in  the  Winter.  Boil 
Spanijh  Potatoes  cut  in  Pieces,  candied  Citron,  candied  Orange 
and  Lemon-peel,  and  three  or  four  Blades  of  Mace  $  put  But¬ 
ter  on  the  Top,  clofe  up  your  Pye,  and  bake  it.  Have-  ready  a- 
gainft  it  comes  out  of  the. Oven  a  Caudle  made  thus:  Take  a  Pint 
of  White  Wine,  and  mix  in  the  Yolks  of  three  Eggs,  ftir  it  well 
together  over  the  Fire,  one  Way,  all  the  time  till  it  is  thick  ; 
then  take  it  off,  ftir  in  Sugar  enough  to  fweeten  it,  and  fqueeze  iri 
the  juice  of  a  Lemon  ;  pour  it  hot  into  your  Pye,  and  clofe  it 


again.  Send  it  hot  to4  Table, 


To  make  a  pretty  Sweet  Lamb  or  Veal  Pye. 

|yTRST  make  a  good  Cruft,  butter  the  Difh,  and  lay  in  your 
-  •  Bottom  and  Side-cruft  ;  then  cut  your  Meat  into  fmal!  Pieces  ; 
feafon  with  a  very  little  Salt,  fome  Mace  and  Nutmeg  beat  fine, 
and  fire  wed  over  ;  then  lay  a  Layer  of  Meat,  and  ftrew  according 
to  your  fancy,  fome  Currants  clean  wafhed  and  picked,  and  a 
few  Raifins  ftoned,  all  over  the  Meat ;  lay  another  Layer  of  Meat, 
put  a  little  Lu.icr  at  the  lop,  and  a  little  Water,  juft  enough  to 
bake  it  and  no  more.  Have  ready  again  ft  it  comes  out  of  the  Oven, 
'4  White  Wine  Caudle  made  very  fweet,  and  fend  it  to  Table  hot* 

A  Savoury  Veal  Pye. 

np  A  E.  E  a  r>reaft  of  Veal,  cut  it  into  Pieces,  feafon  it  with  Pep*? 

per  and  Salt,  lay  it  all  into  your  Cruft,  boil  fix  or  eight  Eggs 
hajd-  take  only  the  V  oiks,  put  them  into  the  Pye  here  a'aid  there^ 
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fill  your  Difh  almoft  full  of  Water,  put  on  the  Lid,  and  bake  it 
well. 

To  make  a  Savoury  Lamb  or  Veal  Pye. 

A  K  E  a  good  Puff-pafte  Cruft,  cut  your  Meat  into  Pieces*  fea- 
fon  it  to  your  Palate  with  Pepper,  Salt,  Mace,  Cloves,  and 
Nutmeg  finely  beat ;  lay  it  into  your  Cruft  with  a  few  Lambftones 
and  Sweetbreads  feafoned  as  your  Meat,  alfo  fome  Oyfters  and 
Force-Meat  Balls,  hard  Yolks  of  Eggs,  and  the  Tops  of  Afparagus 
two  Inches  long,  fir  ft  boiled  green  ;  put  Butter  all  over  the  Pye,  put 
bn  the  Lid  and  fet  it  in  a  quick  Oven  an  Hour  and  a  Half,  and 
then  have  ready  the  Liquor,  made  thus:  Take  a  Pint  of  Gravy, 
the  Oyfter  Liquor,  a  Gill  of  Red  Wine,  and  a  little  grated  Nut¬ 
meg:  Mix  all  together  with  the  Yolks  of  two  or  three  Eggs  beat, 
and  keep  it  ftirring  all  one  Way  ail  the  Time.  When  it  boils,  pour 
it  into  your  Pye.  Put  on  the  Lid  again.  Send  it  hot  to  Ta¬ 
ble.  You  muft  make  Liquor  according  to  your  Pye. 

To  make  a  Calf’s  Foot  Pye. 

p  IR  S  T  fet  four  Calf’s  Feet  on  in  a  Sauce-pan  in  three  Quarts 
^  of  Water,  with  three  or  four  Blades  of  Mace  ;  let  them  boil 
fbftly  till  there  is  about  a  Pint  and  a  Half,  then  take  out  your  Feet, 
jftrain  the  Liquor,  and  make  a  good  Cruft.  Cover  your  Difh,  then 
pick  off  the  Fiefh  from  the  Bones,  lay  Half  in  the  Difh,  ftrew 
Half  a  Pound  of  Currants  clean  waftied  and  picked  over,  and  Half 
a  Pound  of  Raifins  ftoned  ;  lay  on  the  reft  of  the  Meat,  then  skim 
the  Liquor,  fweeten  it  to  the  Palate,  and  put  in  Half  a  Pint  of 
White  Wine ;  pour  it  into  the  Difh,  put  on  your  Ltd,  and  bake 
it  an  Hour  and  a  Half. 

To  make  an  Olive  Pye. 

TY/T  A  K  E  your  Cruft  ready,  then  take  the  thin  Collops  of  the 
But-end  of  a  Leg  of  Veal,  as  many  as  you  think  will  fill 
your  Pye,  Hack  them  with  the  Back  of  a  Knife,  and  feafon 
them  with  Salt,  Pepper,  Cloves  and  Mace  ;  wafh  over  your  Col- 
lops  with  a  Bunch  of  Feathers  dipped  in  Eggs,  and  have  in  Rea- 
dinefs  a  good  Handful  of  Sweet  Herbs  fhred  fmall :  The  Herbs 
muft  be  Thyme,  Parfley  and  Spinach,  the  Yolks  of  eight  hard 
Eggs  minced,  and  a  few  Oyfters  parboiled  and  choped,  fome 
Beef  Sewet  fhred  very  fine ;  mix  thefe  together,  and  ftrew  them 
over  your  Collops,  then  fprinkle  a  little  Orange-Hour  Water  over 
them,  and  roll  the  Collops  up  very  clofe,  and  lay  them  in  your 
Pye,  ftrewing  the  Seasoning  over  that  is  left,  put  Butter  on  the 
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Top,  and  clofe  to  your  Fye.  When  it  comes  out  of  the  Oven, 
have  ready  fome  Gravy  hot,  and  pour  into  your  Pye,  one  Ancho¬ 
vy  dift'olved  in  the  Gravy,  poiir  it  in  boiling  hot.  You  may  put 
in  Artichoke-bottoms  and  Chefnuts,  if  you  pleafe.  You  may  leave 
cut  the  Orange-flour  Water,  if  you  don’t  like  it. 


To  Seafon  an  Egg  Pye. 

BOIL  twelve  Eggs  hard,  and  fhred  them  with  one  Pound  of 
Beef  Sewet,  or  Marrow  fhred  fine :  Seafon  them  with  a  lit¬ 
tle  Cinnamon  and  Nutmeg  beat. fine,  one  Pound  of  Currants  clean 
wafhed  and  picked,  two  or  three  Spoonfuls  of  Cream,  and  a  lit¬ 
tle  Sack  and  Rofe  Water  mixt  all  together,  and  fill  the  Pye. 
When  it  is  baked,  ftir  in  Half  a  Pound  of  Frefh  Butter,  and  the 
Juice  of  a  Lemon. 


To  makx  a  Mutton  Pye. 


TAKE  a  Loin  of  Mutton,  take  off  the  Skin  and  Fat  of  the 
Infide,  cut  it  into  Steaks,  •  feafon  it  well  with  Pepper  and  Salt 
to  your  Palate.  Lay  it  into  your  Cruft,  fill  ir,  pour  in  as  much 
Water  as  will  almoft  fill  the  Dilh  ;  then  put  on  the  Cruft,  and 
bake  it  well. 


A  Beef  Steak  Pye. 

TAKE  fine  Rump  Steaks,  beat  them  with  a  Rolling-pin,  then 
feafon  them  with  Pepper  and  Salt,  according  to  your  Palate. 
Make  a  good  Cruft,  lay  in  your  Steaks,  fill  your  Difh,  then  pour 
in  as  much  Water  as  will  Half  fill  the  Di£h.  Put  on  the  Cruft, 
and  bake  it  well. 


A  Ham  Pye. 

^T1  A  K  E  fome  cold  boiled  Ham,  and  ftice  it  about  Half  an  Inch 
^  thick,  make  a  good  Cruft,  and  thick,  over  the  Difh,  and 
lay  a  Layer  of  Ham,  fhake  a  little  Pepper  over  it,  then  take  a 
large  young  Fowl  clean  picked,  gutted,  wafhed,  and  finged  ;  put 
a  little  Pepper  and  Salt  in  the  Belly,  and  rub  a  very  little  Salt  on 
the  Outfide  ;  lay  the  Fowl  on  the  Ham,  boil  fome  Eggs  hard,  put 
in  the  Yolksv  and  cover  all  with  Ham,  then  fhake  fome  Pepper  on 
the  Ham,  and  put  on  the  Top-cruft.  Bake  it  well,  have  ready 
when  it  comes  out  of  the  Oven  fome  very  rich  Beef  Gravy,  enough 
to  fill  the  Pye,  lay  on  the  Cruft  again,  and  fend  it  to  Table  hot. 
A  frefh  Ham  will  not  be  fo  tender  ;  fo  that  I  always  boil  my  Ham 
one  Day  and  bring  it  to  Table,  and  the  next  Day  make  a  Pye  of 
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it.  It  does  better  than  an  unboiled  Ham.  If  you  put  two  large 
Fowls  in  they  will  make  a  fine  Pye,  but  that  is  according  to  your 
Company  more  or  lefs.  The  larger  the  Pye,  the  finer  the  Meat 
eats.  The  Cruft  mud  be  the  fame  you  make  for  a  Venifon-Pafty. 
You  fhould  pour  a  little  ftrong  Gravy  into  the  Pye  when  you  make 
it,  juft  to  bake  the  Meat,  and  then  fill  it  up  when  it  comes  out  of 
the  Oven.  Boil  fome  Truffles  and  Morels  and  put  into  the  Pye, 
which  is  a  great  Addition,  and  fome  freih  MuOirooms,  or  dried 
ones. 

To  make  a  Pigeon  Pye. 

\ /T  A  KE  a  Puff-pafte  Cruft,  cover  your  Did],  let  your  Pigeons 
be  very  nicely* picked  and  cleaned,  feafon  them  with  Pepper 
and  Salt,  and  put  a  good  Piece  of  fine  frefh  Butter  with  Pepper  and 
Salt  in  their  Bellies;  lay  th^m  in  your  Pan,  the  Necks,  Gizzards, 
Livers,  Pinions  and  Hearth  lay  between,  with  the  Yolk  of  a  hard 
Egg  and  a  Beef  Steak  in  the  Middle  ;  put  as  much  Water  as  will 
almoft  fill  the  Difih,  lay  on  the  Top-Cruft,  and  bake  it  well.  This 
is  the  beft  Way  to  make  a  Pigeon  Pye  ;  but  the  French  fill  the  Pi¬ 
geons  with  a  very  high  Force-Meat,  and  lay  Force-Meat  Balls  round 
the  Infide,  with  Afparagus  Tops,  Artichoke  Bottoms,  Mufhrooms, 
Truffles  and  Morels,  and  feafon  high ;  but  that  is  according  to  dif¬ 
ferent  Palates. 


To  make  a  Gibblet  Pye. 

np  A  K  E  two  Pair  of  Gibblets  nicely  cleaned,  put  all  but  the  Li- 
^  ver  into  a  Sauce-pan,  with  two  Quarts  of  Water,  twenty  Corns 
of  whole  Pepper,  three  Blades  of  Mace,  a  Bundle  of  Sweet  Herbs, 
and  a  large  Onion.  Cover  them  clofe,  and  let  them  ftew  very  foft- 
]y  till  they  are  quite  tender  ;  then  have  a  good  Cruft  ready,  cover 
your  Difn,  lay  a  fine  Rump-%ak  at  the  Bottom,  feafoned  with 
Pepper  and  Salt  ;  then  lay  in  your  Gibblets  with  the  Liver,  and 
ftrain  the  Liquor  they  were  ftewed  in  ;  feafon  it  with  Salt,  and 
pour  into  your  Pye,  put  on  the  Lid,  and  bake  it  an  Hour  and  Half. 

To  make  a  Duck  Pye. 

A  K  E  a  Puft-pafte  Cruft,  take  a  Couple  of  Ducks,  fcald  them, 
^  and  make  them  very  clean,  cut  off  the  Feet,  the  Pinions,  the 
Neck  and  Head,  all  clean  picked  and  fcalded,  with  the  Gizard, 
Liver  and  Hearts  ;  “pick  out  all  the  Fat  of  the  Infide,  lay  a  Cruft 
|  all  over  the  Difh,  feafon  the  Ducks  with  Pepper  and  Salt,  Infide 
|  and  out,  lay  them  in  your  Diih,  and  the  Gibblets  at  each  End 
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feafoned  $  put  in  as  much  Water  as  will  almoft  fill  the  Pye,  lay  ori 
the  Cruft,  and  bake  it,  but  not  too  much. 

To  make  a  Chicken  Pye, 

MAKEa  Puff-pafte  Cruft,  take  two  young  Chickens,  cut  them 
to  Pieces,  feafon  them  with  Pepper  and  Salt,  a  little  beaten 
Mace,  lay  a  Force-Meat  made  thus  round  the  Side  of  the  Difti: 
Take  Half  a  Pound  of  Veal,  Half  a  Pound  of  Sewet.  beat  them 
quite  fine  in  a  Marble  Mortar,  with  as  many  Crumbs  of  Bread  ; 
feafon  it  with  a  very  little  Pepper  and  Salt,  an  Anchovy  with  the 
Liquor,  cut  the  Anchovy  to  Pieces,  a  little  Lemon-peel,  cut  very 
fine  and  fhred  fmall,  a  very  little  Thyme,  mix  all  together  with 
the  Yolk  of  an  Egg,  make  fome  into  round  Balls  about  twelve, 
the  reft  lay  round  the  Difti.  Lay  in  one  Chicken  over  the  Bottom 
of  the  Diih,  take  two  Sweetbreads,  cut  them  into  five  or  fix 
Pieces,  lay  them  all  over,  feafon  them  with  Pepper  and  Salt,  ftrew 
over  them  Half  an  Ounce  of  Truffles  and  Morels,  two  or  three  Ar¬ 
tichoke-bottoms  cut  to  Pieces,  a  few  Cocks  Combs,  if  you  have 
them,  a  Palate  boiled  tender  and  cut  to  Pieces ;  then  lay  on  the 
other  Part  of  the  Chicken,  put  Half  a  Pint  of  Water  in,  and  cover 
the  Pye.  Bake  it  well,  and  when  it  comes  out  of  the  Oven,  fill  it 
with  good  Gravy,  lay  on  the  Cruft,  and  fend  it  to  Table. 

To  make  a  Chefhire  Pork  Pye. 

TAKE  a  Loin  of  Pork,  skin  it,  cut  it  into  Steaks,  feafon  it 
'*■  with  Salt,  Nutmeg,  and  Pepper  ;  make  a  good  Cruft,  lay  a 
Layer  of  Pork,  then  a  large  Layer  of  Pippins  pared  and  cored, 
a  little  Sugar,  enough  to  fweeten  the  Pye,  then  another  Layer  of 
Pork  ,  put  in  Half  a  Pint  of  White  Wine,  lay  fome  Butter  on  the 
Top,  and  clofe  your  Pye  5  If  your  Pye  be  large,  it  will  take  a  Pint 
of  White  Wine.  * 


To  make  a  Devonfhire  Squab  Pye. 

TMT  AKE  a  good  Cruft,  cover  the  Difti  all  over,  put  at  the  Bot¬ 
tom  a  Layer  of  fliced  Pippins,  ftrew  over  them  fome  Sugar, 
then  a  Layer  of  Mutton-fteaks,  cut  from  the  Loin,  well  feafoned 
with  Pepper  and  Salt,  then  another  Layer  of  Pippins  ;  peel  fome 
Onions  and  flice  them  thin,  lay  a  Layer  all  over  the  Apples,  then 
a  Layer  of  Mutton,  then  Pippins  and  Onions,  pour  in  a  Pint  of 
Water,  fo  clofe  your  Pye  and  bake  it, 
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To  make  an  Ox  Cheek  Pye. 

p  I  R  S  T  bake  your  Ox  Cheek  as  at  other  Times,  but  not  too 
*  much,  put  it  in  the  Oven  over  Night  and  then  it  will  be  ready 
the  next  Day,  make  , a  fine  Puff-pafte  Cruft,  and  Jet  your  Side  and 
Top  Cruft  be  thick  ;  let  your  Difh  be  deep  to  hold  a  good  deal 
of  Gravy,  cover  your  Difh  with  Cruft,  then  cut  off  all  the  Flefh, 
Kernels  and  Fat  of  the  Head,  with  the  Palate  cut  in  Pieces,  cut 
the  Meat  into  little  Pieces  as  you  do  for  a  Hafh,  lay  in  the  Meat, 
take  an  Ounce  of  Truffles  and  Morels  and  throw  them  over  the 
Meat,  the  Yolks  of  fix  Eggs  boiled  hard,  a  Gill  of  pickled  Mufh- 
rooms,  or  frefh  ones  is  better  if  you  have  them  ;  put  in  a  good 
many  Force-Meat  Balls,  a  few  Artichoke  Bottoms  and  Afparagus 
Tops  if  you  have  any,  feafon  your  Pye  with  Pepper  and  Salt  to 
your  Palate,  and  fill  the  Pye  with  the  Gravy  it  was  baked  in.  If 
the  Head  be  rightly  feafoned  when  it  goes  out  of  theOven  it  will  want 
very  little  more  ;  put  on  the  Lid,  and  bake  it.  When  the  Cruft  is 
done,  your  Pye  will  be  enough. 


To  make  a  Shropfhire  Pye. 

I  R  S  T  make  a  good  Puff-pafte  Cruft,  then  cut  a  Couple  of 
*  Rabbits  to  Pieces,  with  two  Pounds  of  Fat  Pork  cut  in  little 
Pieces,  feafon  both  with  Pepper  and  Salt  to  your  liking,  then  co¬ 
ver  your  Difh  with  Cruft,  and  lay  in  your  Rabbits.  Mix  the  Pork 
with  them,  take  the  Livers  of  the  Rabbits,  parboil  them,  and 
beat  them  in  a  Mortar,  with  as  much  fat  Bacon,  a  little  Sweet 
Herbs,  and  fome  Oyfters  if  you  have  them.  Seafon  with  Pep¬ 
per,  Salt,  and  Nutmeg;  mix  it  up  with  the  Yolk  of  an  Egg, 
and  make  it  into  Balls.  Lay  them  here  and  there  in  your  Pye, 
fome  Artichoke  Bottoms  cut  in  Dice,  and  Cocks  Combs,  if  you 
have  them;  grate  a  fmall  Nutmeg  over  the  Meat,  then  pour  in 
Half  a  Pint  of  Red  Wine,  and  Half  a  Pint  of  W  ater.  Clofe  your 
Pye,  and  bake  it  an  Hour  and  a  Half  in  a  quick  Oven,  but  not 
too  fierce  an  Oven. 


To  make  a  Yorkfhire  Chriftmas  Pye. 

p  I  R  S  T  make  a  good  Standing  Cruft,  let  the  Wall  and  Bottom 
^  be  very  thick  ;  bone  a  Furky,  a  Goofe,  a  Fowl,  a  Partridge, 
and  a  Pigeon,  feafon  them  all  very  well,  take  Half  an  Ounce  of 
Mace,  Half  an  Ounce  of  Nutmegs,  a  Quarter  of  an  Ounce  of  Cloves, 
and  Half  an  Ounce  of  Black  Pepper,  all  beat  fine  together,  two 
large  Spoonfuls  of  Salt,  and  then  mix  them  together.  Open  the 
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Fowls  all  down  the  Back,  and  bone  them  ;  firft  the  Pigeon,  then 
the  Partridge,  cover  them  ;  then  the  Fowl,  then  the  Goofe,  and 
then  theTurky,  which  muft  be  large;  feafon  them  all  well  firft, 
and  lay  them  in  the  Cruft,  fo  as  it  will  look  only  like  a  whole 
Turky  ;  then  have  a  Hare  ready  cafed,  and  wiped  with  a  clean 
Cloth.  Cut  it  to  Pieces,  that  is  jointed  ;  feafon  it,  and  lay  it  as 
clofe  as  you  can  on  one  Side  ;  on  the  other  Side  Woodcock,  more 
Game,  and  yvhat  Sort  of  wild  Fowl  you  can  get.  Seafon  them 
well,  and  Jay  them  clofe  ;  put  at  leaft  four  Pounds  of  Butter  into 
the  Pye,  then  lay  on  your  Lid,  which  muft  be  a  very  thick  one; 
and  let  it  be  well  baked.  It  muft  have  a  very  hot  Oven,  and  will 
take  at  leaft  four  Hours. 

This  Cruft  will  take  a  Bufhel  of  Flour  ;  in  this  Chapter,  you 
will  fee  how  to  make  it.  Thefe  Pies  are  often  fent  to  London  in 
a  Box  as  Prefents ;  therefore  the  Wails  muft  be  well  built. 


To  make  a  Goofe  Pye. 

IT  A  L  F  a  Peck  of  Flour  will  make  the  Walls  of  a  Goofe-pye* 
**’  made  as  in  the  Receipts  for  Cruft.  Raife  your  Cruft  juft  big 
enough  to  hold  a  large  Goofe;  firft  have  a  pickled  dried  Tongue, 
boiled  tender  enough  to  peel,  cut  of  the  Root,  bone  a  Goofe,  and 
*  a  large  Fowl  ;  take  Half  a  Quarter  of  an  Ounce  of  Mace  beat  fine, 
a  large  Tea  Spoonful  of  beaten  Pepper,  three  Tea  Spoonfuls  of 
Salt,  mix  all  together,  feafon  your  Fowl  and  Goofe  with  it,  then 
jay  the  Fowl  in  the  Goofe,  and  the  Tongue  in  the  Fowl,  and  the 
Goofe  in  the  fame  Form  as  if  whole.  Put  Half  a  Pound  of  Butter 
on  the  Top,  and  lay  on  the  Lid.  This  Pye  is  delicious,  either 
hot  or  cold,  and  will  keep  a  great  while.  A  Slice  of  this  Pye, 
cut  down  a-crofs,  makes  a  pretty  little  Side-difh  for  Supper. 


To  make  a  Venifon  Party.. 

A  K  E  a  Neck  and  Breaft  of  Venifon,  bone  it,  feafon  it  with 
X  Pepper  and  Salt  according  to  your  Palate.  Gut  the  Breaft  in 
two  or  three  Pieces  ;  but  don’t  cut  the  Fat  of  the  Neck  if  you  can 
help  it.  Lav  in  the  Breaft  and  Neck  End  firft,  and  the  beft  End 
of  the  Neck  on  the  Top,  that  the  Fat  may  be  whole;  make  a 
good  rich  Puff-pafte  Cruft,  jet  it  be  very  thick  on  the  Sides,  a 
good  Bottom  Cruft,  and^a  thick  Top.  Cover  the  Difh,  then  lay 
m  your  Venifhn,  put  in  Halt  a  Pound  of  Butter,  about  a  Quarter 
of  a  Pint  o*  Water,  clofe  your  Pafty,  and  let  it  be  baked  two 
Hours  in  a  very  quick  Oven.  In  the  mean  time  fet  on  the  Bones 
of  the  Venifon  in  two  Quarts  of  Water,  with  two  or  three  Blades 
of  Mace,  an  Onion,  a  little  Piece  of  Cruft  baked  crifp  and  brown, 
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a  little  whole  Pepper,  cover  it  clofe,  and  let  it  boil  foftly  over  a 
{low  Fire,  till  above  Half  is  wailed,  then  ft  rain  it  off.  When  the 
Pally  comes  out  of  the  Oven,  lift  up  the  Lid,  and  pour  in  the 
Gravy. 

When  your  Yen ifon  is  not  fat  enough,  take  the  Fat  of  a  Loin 
of  Mutton,  fteeped  in  a  little  rap  Vinegar  and  Red  Wine  twenty- 
four  Hours,  then  lay  it  on  the  Top  of  the  Venifon,  and  cfofe  your 
Pally.  It  is  a  wrong  Notion  offome  People,  to  think  Venifon 
cannot  be  baked  enough,  and  will  fir fb  bake  it  in  a  falfe  Cruft, 
and  then  bake  it  in  the  Pafty  ;  by  this  tim*  the  fine  Flavour  of  the 
Venifon  is  gone.  No,  if  you  want  it  to  be  very  tender,  wafh  it  in 
warm  Milk  and  Water,  dry  it  in  clean  Cloths  till  it  is  very  dry, 
then  rub  it  all  over  with  Vinegar,  and  hang  it  in  the  Air.  Keep 
it  as  long  as  you  think  proper,  it  will  keep  thus  a  Fortnight 
good  ;  but  be  fu re  there  be  no  Moiftrtefs  about  it ;  if  there  is,  you 
mult  dry  it  well,  and  throw  Ginger  over  it,  and  it  will  keep  a 
long  Time.  When  you  ufe  it,  juft  dip  it  in  lukewarm  Water,  and 
dry  it.  Bake  it  in  a  quick  Oven  ;  if  it  is  a  large  Pafty,  it  will 
take  three  Hours  ;  then  your  Venifon  will  be  tender,  and  have  all 
the  fine  Flavour.  T  he  Shoulder  makes  a  pretty  Pafty  boned,  and 
made  as  above  with  the  Mutton  Fat. 

A  Loin  of  Mutton  makes  a  fine  Pafty.  Take  a  large  fat  Loin 
of  Mutton,  let  it  hang  four  or  five  Days,  then  bone  it,  leaving  the 
Meat  as  whole  as  you  can,  lay  the  Meat  twenty-four  Hours  in 
Half  a  Pint  of  Red  Wine,  and  Half  a  Pint  of  rap  Vinegar,  then 
take  it  out  of  the  Pickle,  and  order  it  as  vou  do  a  Pafty,  and  boil 
the  Bones  in  the  fame  manner  to  fill  the  Pafty,  when  it  comes  out 
of  the  Oven, 


To  make  a  Calf’s  Head  Pye. 

pLEANSE  your  Head  very  well,  and  boil  it  till  it  is  tender, 
^  then  carefully  take  oft  the  Flefh  as  whole  as  you  can,  take 
out  the  Eyes,  and  fiice  the  Tongue  ;  make  a  good  Puff  pafte  Cruft, 
cover  the  Difh,  lay  in  your  Meat,  throw  over  it  the  Tongue,  lay 
the  Eyes  cut  in  two,  at  each  Corner  ;  feafon  it  with  a  very  little 
Pepper  and  Salt,  pour  in  Half  a  Pint  of  the  Liquor  it  was  boiled 
in,  lay  a  thin  Top-Cruft  on,  and  bake  it  an  Hour  in  a  quick 
Oven.  In  the  mean  time  boil  the  Bones  of  the  Head  in  two 
Quarts  of  the  Liquor,  with  two  or  three  Blades  of  Mace,  Half  a 
Quarter  of  an  Ounce  of  whole  Pepper,  a  large  Onion,  and  a  Bun¬ 
dle  of  Sweet  Herbs.  Let  it  boil  till  there  is  about  a  Pint,  then 
ftrain  it  off,  and  add  two  Spoonfuls  of  Catchup,  three  of  Red 
Wine,  a  Piece  of  Butter,  as  big  as  a  Walnut,  rolled  in  Flour,  Half 
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an  Ounce  of  Truffles  and  Morels  ;  feafon  with  Salt  to  your  Palate  ; 
boil  it,  and  have  Half  the  Brains  boiled  with  fome  Sage,  beat 
them,  and  twelve  Leaves  of  Sage  chopped  fine  :  Stir  all  together, 
andgive  it  a  boil  ;  take  the  other  Part  of  the  Brains,  and  beat 
thern  up  with  fome  of  the  Sage  chopped  fine,  a  little  Lemon- peel 
minced  fine,  and  Half  a  fmall  Nutmeg  grated.  Beat  it  up  with 
an  Egg,  and  fry  it  in  little  Cakes  of  a  fine  Light-brown,  boil  fix 
Eggs  hard,  take  only  the  Yolks ;  when  your  Pye  comes  out  of  the 
Oven,  take  off  the  Lid,  lay  the  Eggs  and  Cakes  over  it,  and  pour 
the  Sauce  all  ever.  Send  it  to  Table  hot  without  the  Lid.  This 
is  a  fine  Difh;  you  may  put  in  it  as  many  fine  Things  as  you 
pleafe ;  but  it  wants  no  more  Addition. 


To  make  a  Tort. 

FIRST  make  a  fine  Puff-paftc,  cover  your  Difh  with  the  Cruft, 
make  a  good  Force-Meat  thus  :  Take  a  Pound  of  Veal,  and  a 
Pound  of  Beef  Sewet*  cut  them  fmall,  and  beat  them  fine  in  a 
Mortar  ;  feafon  it  with  a  fmall  Nutmeg  grated,  a  little  Lemon- 
peel  fared  fine,  a  few  Sweet  Herbs,  not  too  much,  a  little  Pepper 
and  Salt,  juft  enough  to  feafon  it,  the  Crumb  of  a  Penny-loaf  rub¬ 
bed  fine  ;  mix  it  up  with  the  Yolk  of  an  Egg,  make  one  Third 
into  Balls,  and  the  reft  lay  round  the  Sides  of  the  Difh.  Get  two 
fine  large' Veal  Sweetbreads,  cut  each  into  four  Pieces ;  two  Pair 
of  Lambftenes,  each  cut  in  two,  twelve  Cocks  Combs,  Half  an 
Ounce  of  Truffles  and  Morels,  four  Artichoke  Bottoms  cut  each 
into  four  Pieces,  a  few  Afparagus  Tops,  fome  frefh  Mufhrooms, 
and  fome  pickled  ;  put  all  together  in  your  Difh. 

Lay  firft  your  Sweetbread,  then  the  Artichoke  Bottom,  then 
the  Cocks  Combs,1  then  ; he  Truffles  and  Morels,  then  the  Afpa¬ 
ragus,  then  the  Mufhrooms,  and  then  the  Force-Meat  Balls.  Sea- 
fon  the  Sweetbreads  with  Pepper  and  Salt ;  fill  your  Pye  with 
Water,  and  put  on  the  Cruft.  Bake  it  two  Hours. 

As  to  Fruit  and  Fifh-pies,  you  hav?  them  in  the  Chapter  for 
Lent .  ‘  '  ‘  1  '  '■  *  ■'  '  ‘f  V  r 

L  *;  *  i 

To  make  Mince  Pies  the  heft  Way . 

HP  A  K  E  three  Pounds  of  Sewet  fhred  very  fine,  and  chopped  at 
fmall  as  poffible,  two  Pounds  of  Raifins  ftoned,  and  chopped 
as  fine  as  poffible,  two  Pounds  of  Currants,  nicely  picked,  waftied, 
ruobed,  and  oried  at  the  b  ire,  Haifa  Hundred  of  fine  Pippins, 
pared,  cored,  and  chopped  fmall,  Half  a  Pound  of  fine  Sugar 
pounded  u  e,  a  Quarter  of  an  Ounce  of  Mace,  a  Quarter  of  an 
Ounce  of  Cloves,  two  large  Nutmegs,  all  beat  fine;  put  all  toge- 
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the r  into  a  great  Pan,  and  mix  it  well  together  with  Half  a  Pint 
of  Brandy,  and  Half  a  Pint  of  Sack  ;  put  it  down  clofe  in  a  Stone- 
pot,  and  it  will  keep  good  four  Months.  When  you  make  your 
Pies,  take  a  little  Difh,  fomething  bigger  than  a  Soop-plate,  lay 
a  very  thm  Cruft  all  over  it,  lay  a  thin  Layer  of  Meat,  and  then  a 
thin  La\er  of  Citron  cut  very  thin,  then  a  Layer  of  Mince-meat, 
and  a  thin  Layer  of  Orange-peel  cut  thin,  over  that  a  little  Meat  ; 
fqueeze  Half  the  Juice  of  a  fine  Seville  Orange,  or  Lemon,  and 
pour  in  three  Spoonfuls  of  Red  Wine  ;  lay  on  your  Cruft,  and 
bake  it  nicely.  Thefe  Pies  eat  finely  cold.  If  you  make  them  in 
little  Patties,  mix  your  Meat  and  Sweet-meats  accordingly.  If  you 
chufe  Meat  in  your  Pies,  parboil  a  Neat’s-Tongue,  peel  it,  and 
chop  the  Meat  as  fine  as  poftible,  and  mix  with  the  reft  ;  or  two 
Pounds  of  the  Infide  of  a  Surloin  of  Beef  boiled. 

Tort  de  Moy. 

TiyT  A  KE  PufF-pafte,  and  lay  round  your  Difh,  then  a  Layer  of 
Bifcuit,  and  a  Layer  of  Butter  and  Marrow,  and  then  a 
Layer  of  all  Sorts  of  Sweet-meats,  or  as  many  as  you  have,  and  fo 
do  till  your  Difh  is  full ;  then  boil  a  Quart  of  Cream,  and  thicken 
it  with  four  Eggs,  and  a  Spoonful  of  Orange- flour  Water. 
Sweeten  it  with  Sugar  to  your  Palate,  and  pour  over  thd  reft. 
Half  an  Hour  will  hake  it. 

To  make  Orange  or  Lemon  Tarts. 

A  K  E  fix  large  Lemons,  and  rub  them  very  well  with  Salt, 
*■*  and  put  them  in  Water  for  two  Days,  with  a  Handful  of  Salt 
in  it;  then  change  them  into  freih  Water  every  Day  (without 
Salt)  for  a  Fortnight,  then  boil  them  for  two  or  three  Hours  till 
they  are  tender,  then  cut  them  into  half  Quarters,  and  then  cut 
them  three-cornerways,  as  thin  as  you  can  ;  then  take  fix  Pippins 
pared,  cored,  and  quartered,  and  a  Pint  of  fair  Water.  Let  them 
boil  till  the  Pippins  break;  put  the  Liquor  to  your  Orange  or 
Lemon,  and  Half  the  Pulp  of  the  Pippins  well  broken,  and  a  Pound 
of  Sugar.  Boil  thefe  together  a  Quarter  of  an  Hour,  then  put  it 
in  a  Gallipot,  and  fqueeze  an  Orange  in  it  :  If  it  be  a  Lemon-Tart, 
fqueeze  a  Lemon ;  two  Spoonfuls  is  enough  for  a  Tart.  Your 
Patty-pans  mull  be  final!  and  {hallow.  Put  fine  PufF-pafte,  and 
very  thin  ;  a  little  while  will  bake  it.  Juft  as  your  Tarts  are  go¬ 
ing  into  the  Oven,  with  a  Feather,  or  Brufli,  do  them  over  with 
melted  Butter,  and  then  fift  double-refined  Sugar  over  them  ;  and 
this  is  a  pretty  Iceing  on  them. 
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To  make  different  Sorts  of  Tarts. 

|  F  you  bake  in  Tin  Patties,  butter  them,  and  you  mud  put  a  lit- 
^  tie  Cruft  all  over,  becaufe  of  the  taking  them  out :  If  in  China, 
or  Glafs,  no  Cruft  but  the  Top  one.  Lay  fine  Sugar  at  the  Bot¬ 
tom,  then  your  Plumbs,  Cherries,  or  any  other  Sort  of  Fruit,  and 
Sugar  at  Top  ;  then  put  on  your  Lid,  and  bake  them  in  a  flack 
Oven.  Mince-pies  mud  be  baked  in  Tin  Patties,  becaufe  of  tak¬ 
ing  them  out,  and  PufF-pafle  is  bed  for  them.  All  fweet  Tarts 
the  beaten  Cruft;  is  bed  j  but  as  you  fancy.  You  have  the  Receipt 
for  the  Crufts  in  this  Chapter.  Apple,  Pear,  Apricot,  &V. 
make  thus:  Apples  and  Pears,  pare  them,  cut  them  into  Quarters, 
and  core  them  ;  cut  the  Quarters  a-crofs  again,  let  them  on  in  a 
Sauce-pan  with  juft  as  much  Water  as  will  barely  cover  them,  let 
them  fimmer  on  a  flow  Fire  juft  till  the  Fruit  is  tender  ;  put  a 
good  Piece  of  Lemon-peel  in  the  Water  with  the  Fruit,  then  have 
}  our  Patties  ready.  Lay  fine  Sugar  at  Bottom,  then  your  Fruit, 
and  a  little  Sugar  at  Top  ;  that  you  muft  put  in  at  your  Difcretion. 
Pour  over  each  Tart  a  Tea  Spoonful  of  Lemon-juice,  and  three 
lea  Spoonfuls  of  the  Liquor  they  were  boiled  in,  put  on  your 
Lid,  and  bake  them  in  a  flack  Oven.  Apricots  do  the  fame 
Way  ;  only  don’t  ufe  Lemon'. 

As  to  preferved  Tart*,  only  lay  in  your  preferved  Fruit,  and 
put  a  very  thin  Cruft  at  Top,  and  let  them  be  baked  as  little  as 
poffible  ;  but  if  you  would  make  them  nice,  have  a  large  Patty, 
the  Size  you  would  have  your  Tart.  Make  your  Sugar-Cruft, 
roll  it  as  thick  as  a  Halfpenny  ;  then  butter  your  Patties,  and  co¬ 
ver  it ;  fhape  your  Upper-cruft  on  a  ho'low  Thing  on  purpofe, 
the  Size  of  your  Patty,  and  mark  it  with  a  Marking-iron  for  that 
purpofe,  in  what  fhape  you  pleafe,  to  be  hollow  and  open  to  fee 
the  fruit  through  ;  then  bake  your  Cruft  in  a  very  flack  Oven, 
not  to  difcolour  it,  but  to  have  it  crifp.  When  the  Cruft  is  cold, 
very  carefully  take  it  out,  and  fill  it  with  what  Fruit  you  pleafe, 
lay  on  the  Lid,  and  it  is  done  ;  therefore  if  the  Tart  is  not  eat, 
your  Sweet-meat  is  not  the  worfe,  and  it  looks  genteel. 

Paflc  for  Tarts. 

N  E  Pound  ot  Flour,  three  Quarters  of  a  Pound  of  Butter,  mix 
up  together,  and  beat  well  with  a  Rolling-pin. 

Another  Pafle  for  Tarts. 

H  pL  F  2  Pounti  of  Butter>  Haifa  Pound  of  Flour,  and  Haifa 
^  ound  of  SuSarJ  ™ix  it  well  together,  and  beat  it  with  a 
Rolling-pin  well,  then  roll  it  out  thin. 


Puff- 
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Puff-Pafte. 

\ 

np  A  K  E  a  Quarter  of  a  Peck  of  Flour,  rub  fine  Half  a  Pound  of 
Butter,  a  little  Salt,  make  it  up  into  a  light  Paffe  with  cold 
Water,  juft  ftiff  enough  to  work  it  well  up  ;  then  roll  it  out,  and 
ftick  Pieces  of  Butter  all  over,  and  ftrew  a  little  Flour ;  roll  it  up, 
and  roll  it  out  again  ;  and  fo  do  nine  or  ten  Times,  till  you  have 
rolled  in  a  Pound  and  Half  of  Butter.  This  Cruft  is  moftly  ufed 
for  all  Sorts  of  pies. 

A  good  Cruft  for  Great  Pies. 

O  a  Peck  of  Flour  the  Yolk  of  three  Eggs,  then  boil  fome 
Water,  and  put  in  Half  a  Pound  of  try’d  Sewet,  and  a  Pound 
and  Half  of  Butter.  Skim  off  the  Butter  and  Sewet,  and  as  much 
of  the  Liquor  as  will  make  it  a  light  good  Cruft  ;  work  it  up  well, 
and  roll  it  out, 

A  Standing  Cruft  for  Great  Pies. 

TAKE  a  Peck  of  Flour,  and  fix  Pounds  of  Butter,  boiled  in  a 
Gallon  of  Water,  skim  it  off  into  the  Flour,  and  as  little  of 
the  Liquor  as  you  can  ;  work  it  well  up  into  a  Pafte,  then  puli  it 
into  Pieces  till  it  is  cold,  then  make  it  up  in  what  Form  you  will 
have  it.  This  is  fit  for  the  Walls  of  a  Goofe  Pye. 


A  Cold  Cruft. 

O  three  Pounds  of  Flour,  rub  in  a  Pound  and  a  Half  of  Butter, 
^  break  in  two  Eggs,  and  make  it  up  with  cold  Water. 

A  Dripping  Cruft. 

A  K  E  a  Pound  and  Half  of  Beef-dripping,  boil  it  in  Water, 
{train  it,  then  let  it  ftand  to  be  cold,  and  take  off  the  hard 
Fat ;  fcrape  it,  boil  it  fo  four  or  five  Times  ;  then  work  it  well  up 
into  three  Pounds  of  Flour,  as  fine  as  you  can,  and  make  it  up  in¬ 
to  Pafte  with  cold  Water,  it  makes  a  very  fine  Cruft. 

A  Cruft  for  Cuftards. 


*“p'  AKE  Half  a  Pound  of  Flour,  fix  Ounces  of  Butter,  the  Yolks 
of  two  Eggs,  three  Spoonfuls  of  Cream,  mix  them  together, 
and  let  them  ftand  a  Quarter  of  an  Hour,  then  work  it  up  and 
down,  and  roll  it  very  thin. 
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Pafte  for  Crackling  Cruft. 

B  LAUNCH  four  Handfuls  of  Almonds,  and  throw  them  into 
•  Water,  then  dry  them  in  a  Cloth,  and  pound  them  in  a  Mor¬ 
tar  very  fine,  with  a  little  Orange  flour  Water,  and  the  White 
of  an  Egg.  When  they  are  well  pounded,  pafs  them  through  a 
coarfe  Hair-fieve,  to  clear  them  from  all  the  Lumps  or  Clods  y 
then  fpread  it  on  a  Difh  till  it  is  very  pliable  ;  let  it  ftand  for  a- 
while,  then  roll  out  a  Piece  for  the  Under-cruft,  and  dry  it  in  the 
Oven  on  the  Pye-pan,  while  other  Paftry-works  are  making,  as 
Knots,  Cyphers,  &c.  for  garniftiing  your  Pies. 


CHAP.  IX. 


For  a  Fafl-Dinner ;  a  Number  of  good  Difies , 
which  you  may  make  uje  of  for  a  Fable  at 
any  other  Fime» 

* 

A  Peas  Soop. 

BO  I  L  a  Quart  of  Split-peas  in  a  Gallon  of  Water ;  when  they 
are  quite  foft,  put  in  Haifa  Red  Herring,  or  two  Anchovies, 
a  good  deal  of  whole  Pepper  black  and  white,  two  or  three  Blades 
of  Mace,  four  or  five  Cloves,  a  Bundle  of  Sweet  Herbs,  a  large 
Onion,  and  the  green  Tops  of  a  Bunch  of  Sellery,  a  good  Bundle 
of  dried  Mint,  cover  them  clofe,  and  let  them  boil  foftly,  till 
there  is  about  two  Quarts ;  then  ftrain  it  off",  and  have  ready  the 
white  Part  of  the  Sellery  wafhed  clean,  and  cut  final  1,  and  Hewed 
tender  in  a  Quart  of  Water,  fome  Spinach  picked  and  walked 
clean,  put  to  the  Sellery  ;  let  them  ftew  till  the  W ater  is  quite 
wafted,  and  put  it  to  your  Soop. 

Take  a  French  Roll,  take  out  the  Crumb,  fry  the  Cruft  brown 
in  a  little  frefti  Butter,  take  fome  Spinach,  ftew  it  in  a  little  But¬ 
ter,  after  it  is  boiled,  and  fill  the  Roll  ;  take  the  Crumb,  cut  it  to 
Pieces,  beat  it  in  a  Mortar  with  a  raw  Egg,  a  little  Spinach,  and 
a  little  Sorrel,  a  little  beaten  Mace,  and  a  little  Nutmeg,  and  ah 
Anchovy;  then  mix  it  up  with  your  Hand,  and  roil  them  into 
Balls  with  a  little  Flour,  and  cut  fome  Bread  into  Dice,  and  fry 
them  crifp.  Pour  your  Soop  into  your  Difh,  put  in  the  Balls  and 
Bread,  and  the  Roll  in  the  Middle.  Garnifti  your  Difh  with 
Spinach:  If  it  wants  Salt,  you  muft  feafon  it  to  your  Palate,  rub 
in  fome  dried  Mint, 
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A  Green  Peas  Soop. 

TT  A  K  E  a  Quart  of  old  Green  Peas,  and  boil  them  till  they  are 
■*  quite  tender  as  Pap,  in  a  Quart  of  Water,  then  lira  in  them 
through  a  Sieve,  and  boil  a  Quart  of  young  Peas  in  that  Water, 
In  the  mean  time  put  the  old  Peas  into  a  Sieve,  pour  Half  a  Pound 
of  melted  Butter  over  them,  and  drain  them  through  the  Sieve 
with  the  Back  of  a  Spoon,  till  you  have  got  all  the  Pulp.  When 
the  young  Peas  are  boiled  enough,  add  the  Pulp  and  Butter  to  the 
young  Peas  and  Liquor  5  dir  them  together  till  they  are  fmooth, 
and  ieaion  with  Pepper  and  Salt.  You  may  fry  a  French  Roll, 
and  let  it  fwim  in  the  DiJh.  If  you  like  it,  boil  a  Bundle  of 
Mint  in  the  Peas. 

Another  Green  Peas  Soop. 

HP  A  K  E  a  Quart  of  Green  Peas,  boil  them  in  a  Gallon  of  Water, 
■*  with  a  Bundle  of  Mint,  and  a  few  Sweet  Herbs,  Mace,  Cloves 
and  Whole  Pepper,  till  they  are  tender  3  then  drain  them,  Liquor 
and  all,  through  a  coarfe  Sieve,  till  all  the  Pulp  is  drained.  Put 
this  Liquor  into  a  Sauce-pan,  put  to  it  four  Heads  of  Sellery  clean 
waffled,  and  cut  lmall,  a  Handful  of  Spinach  clean  wafhed,  and 
cut  lmall,  a  Lettuce  cut  lmall,  a  fine  Leek  cut  lmall,  a  Quart  of 
Green  Peas,  a  little  Salt  $  cover  them,  and  let  them  boil  very  ioftly, 
till  there  is  about  two  Quarts,  and  that  the  Sellery  is  tender. 
Then  lend  it  to  Table. 

If  yon  like  it,  you  may  add  a  Piece  of  burnt  Butter  to  it,  about 
a  Quarter  of  an  Hour  before  the  Soop  is  enough. 

Soop  Meagre. 

Hp  A  K  E.  Half  a  Pound  of  Butter,  put  it  into  a  deep  Stew-pan, 
fliake  it  about,  and  let  it  dand  till  it  has  done  making  a 
Nolle,  then  have  ready  fix  middling  Onions  peeled,  and  cut  lmall, 
throw  them  in,  and  lhake  them  about.  Take  a  Bunch  ot  Sellery 
clean  wafhed,  and  picked,  cut  it  in  Pieces  Half  as  long  as  your 
Linger,  a  large  Handful  of  Spinach  clean  wafhed,  and  picked,  a 
good  Lettuce  clean  wafhed,  if  you  have  it,  and  cut  lmall,  a  little 
Bundle  of  Parfley  chopped  fine  3  fliake  all  this  well  together  in 
the  Pan  for  a  Quarter  of  an  Hour,  then  fliake  in  a  little  Flour,  dir 
ali  together,  and  pour  into  the  Stew-pan  two  Quarts  of  boiling 
Water  3  take  a  Handful  of  dry  hard  Crud,  throw  in  a  Tea  Spoon¬ 
ful  of  beaten  Pepper,  three  Blades  of  Mace  beat  fine,  dir  all  toge¬ 
ther,  and  let  it  boil  foftly  Half  an  Hour  3  then  take  it  oft  the  Lire, 
and  beat  up  the  Yolks  of  two  Eggs,  and  dir  in,  and  one  Spoonful 
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of  Vinegar.  Pour  it  into  the  Soop-difh,  and  lend  it  to  Table.  If 
you  have  any  Green  Peas,  boil  Half  a  Pint  in  the  Soop  for  Change, 

To  male  an  Onion  Soop. 

AKE  Half  a  Pound  of  Butter,  pur  it  into  a  Stew-pan  on  the 
Fire,  let  it  all  melt,  and  boil  till  it  has  done  making  any 
Noife;  then  have  ready  ten  or  a  dozen  middling  Onions  peeled, 
and  cut  Imall,  throw  them  into  the  Butter,  and  let  them  fry  a 
Quarter  of  an  Hour  $  then  /hake  in  a  little  Flour,  and  ftir  them 
round  $  /hake  your  Pan,  and  let  them  do  a  few  Minutes  longer, 
then  pour  in  a  Quart  or  three  Pints  of  boiling  Water,  ftir  them 
round,  take  a  good  Piece  of  Upper-cruft,  the  ftaleft  Bread  you 
have,  about  as  big  as  the  Top  of  a  Penny-loaf  cut  fmall,  and 
throw  it  in  ,  iea/on  with  Salt  to  your  Palate,  let  it  boil  ten  Mi¬ 
nutes,  ftirring  it  often,  then  take  it  off  the  Fire,  and  have  ready 
the  Yolks  of  t wa  Eggs  beat  fine,  with  Half  a  Spoonful  of  Vine¬ 
gar  :  Mix  fome  of  the  Soop  with  them,  then  ftir  it  into  your 
Soop,  and  mix  it  well,  and  pour  it  into  your  Difli.  This  is  a 
delicious  Di/h. 

To  make  an  Eel  Soop. 

*  if  A  K  E  Eels,  according  to  the  Quantity  of  Soop  you  would 
make,  a  Pound  of  Eels  will  make  a  Pint  of  good  Soop,  fo  to 
every  Pound  of  Eels  put  a  Quart  of  Water,  a  Cruft  of  Bread,  two 
or  fbree  Blades  of  Mace,  a  little  Whole  Pepper,  an  Onion,  and  a 
Bundle  of  Sweet  Herbs.  Cover  them  dole,  and  let  them  boil  till 
Han  the  Liquor  is  wafted  5  then  ftrain  it,  and  toaft  lome  Bread, 
an'  cut  it  Imall,  lay  the  Bread  into  the  Di/h,  and  pour  in  your 
oop.  If  you  have  a  Stew-hole,  fet  the  Diih  over  it  for  a  Minute, 
ant  lend  it  to  1  able.  If  you  find  your. Soop  not  rich  enough,  you 
mult  let  it  boil  till  it  is  as  ftrong  as  you  would  have  it.  You  may 
maxe  this  Soop  as  rich  and  good  as  if  it  was  Meat  :  You  may 
add  a  Piece  of  Larrot  to  brown  it. 

1 0  male  a  Crawfilh  Soop. 

a  large  Eel,  Half  a  Thornbaek*  cleanfe  and 
Pnr  !1,  clean,  put  them  into  a  clean  S^uce-pan,  or  little 
ttuh  i  l|MJrGa  -0n  °!  XViUer,  the  Cruft  of  a  Penny-loaf, 
and  Whi^  T  neaf°‘‘  it;r,tbMace>  Cloves’  Whole  Pepper  Black 
Piece  <,f  find  °T°n\  aB"n^«°f  Sweet  Herbs,  feme  Parfley,  a 
tai  -l  TaiferV  t?1  b  themlelves  clofe  covered,  then 

'  ‘  h~  Tal's  of  Ila!f  a  Hundred  Crawfilh,  pick  out  the  Bat;, 

and 
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and  all  the  woolly  Parts  that  are  about  them,  put  them  into  a 
Sauce-pan,  with  two  Quarts  of  Water,  a  little  Salt,  a  Bundle  of 
Sweet  Herbs  :  Let  them  flew  Ioftly,  and  when  they  are  ready  to 
boil,  take  out  the  Tails,  and  beat  all  the  other  Part  of  the  Craw¬ 
fi/h  with  the  Shells,  and  boil  in  the  Liquor  the  Tails  come  out 
of,  with  a  Blade  of  Mace,  till  it  comes  to  about  a  Pint,  drain  it 
through  a  clean  Sieve,  and  add  it  to  the  Fi/h  a  boiling.  Let  all 
boil  ioftly,  till  there  is  about  three  Quarts,  then  drain  it  off 
through  a  coarfe  Sieve,  put  it  into  your  Pot  again,  and  if  it  wants 
Salt,  you  mud  put  fome  in,  and  the  Tails  of  the  Crawfi/h,  and 
Lobder.  Take  out  all  the  Meat  and  Body,  and  chop  it  very 
lmall,  and  add  to  it,  take  a  French  Roll  and  fry  it  criip,  and  add 
to  it.  Let  them  dew  ail  together  for  a  Quarter  of  an  Hour.  You 
may  dew  a  Carp  with  them,  pour  your  Soop  into  your  Di/h,  the 
Roll  fwimming  in  the  Middle. 

When  you  have  a  Carp,,  there  fhould  be  a  Roll  on  each  Side. 
Garni ih  the  Didi  with  Crawfi/h.  If  your  Crawfi/h  will  not  lye 
on  the  Sides  of  your  Di/h,  make  a  little  Pade,  and  lay  round 
the  Rim,  and  lay  the  Fifh  on  that  all  round  the  Di/h. 

Take  care  that  your  Soop  be  well  feaioned,  but  not  too  high. 

To  male  a  Muflel  Soop. 

/TET  a  Hundred  of  Muflels,  wa/h  them  very  clean,  put  them 
into  a  Stew-pan,  cover  them  dole,  let  them  dew  till  they 
open,  then  pick  them  out  of  the  Shells,  drain  the  Liquor  through 
a  fine  Lawn-fieve  to  your  Muflels,  and  pick  the  Beard  or  Crab 
out,  if  any. 

Take  a  Dozen  Crawfi/h,  beat  them  to  ma/h,  with  a  Dozen  of 
Almonds  blanched,  and  beat  fine,  then  rake  a  lmall  Parfnip  and  a* 
Carrot  /craped,  and  cur  in  thin  Slices,  fry  them  brown  with  a 
little  Butter.  Then  take  two  Pounds  of  any  fre/h  Fifh,  and  boil 
in  a  Gallon  of  Water,  with  a  Bundle  of  Sweet  Herbs,  a  large 
Onion  duck  with  Cloves,  Whole  Pepper  Black  and  White,  a  little 
Par/ley,  a  little  Piece  of  Horie-raddi/h,  and  /alt  the  Muflels  Li¬ 
quor,  the  Crawfi/h  and  Almonds.  Let  them  boil  till  Half  is  waded, 
then  drain  ,  them  through  a  Sieve,  put  the  Soop  into  a  Sauce¬ 
pan,  put  in  twenty  of  the  Muflels,  a  few  Mu/hrooms  and  Truffles 
cut  fmall,  and  a  Leek  wa/hed,  and  cut  very  lmall.  Take  two 
French  Rolls,  take  out  the  Crumb,  fry  it  brown,  cut  it  into  little 
Pieces,  put  it  into  the  Soop,  let  it  boil  all  together  for  a  Qiarter 
of  an  Hour  with  the  fry’d  Carrot  and  Parfnip  }  in  the  mean  while 
take  the  CruA  of  the  Rolls  fry’d  criip,  take  Half  a  Hundred  of 
the  Muflels,  a  Quarter  of  a  Pound  of  Butter,  a  Spoonful  of  Water, 
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fhake  in  a  little  Flour,  fet  them  on  the  Fire,  keeping  the  Sauce¬ 
pan  lhaking  all  the  Time  till  all  the  Butter  is  melted.  Sealon  it 
with  Pepper  and  Salt,  beat  the  Yolks  of  three  Eggs,  put  them  in, 
Itir  them  all  the  Time  for  fear  of  curdling,  grate  a  little  Nutmeg  j 
when  it  is  thick  and  fine,  fill  the  Rolls,  pour  your  Soop  into  the 
I)ilh,  put  in  the  Rolls,  and  lay  the  red:  of  the  MuRels  round  the 
Rim  of  the  Difh. 

To  make  a  Scale  or  Thornback  Soop. 

TAKE  two  Pounds  of  Scate,  or  Thornback,  skin  it  and  boil  it 
in  fix  Quarts  of  Water.  When  it  is  enough,  take  it  up,  pick 
off  the  Flelli,  and  lay  it  by  ;  put  in  the  Bones  again,  and  about 
two  Pounds  of  any  trelh  Fifh,  a  very  little  Piece  of  Lemon-peel, 
a  Bundle  of  Sweet  Herbs,  whole  Pepper,  two  or  three  Blades  of 
Mace,  a  little  Piece  of  Horle-raddi/h,  the  Cruft  of  a  Penny-loaf, 
a  little  Parfley,  cover  it  clofe,  and  let  it  boil  till  there  is  about 
two  Quarts  ;  then  drain  it  off,  and  add  an  Ounce  of  Vermicella, 
fet  it  on  the  Fire,  and  let  it  boil  ioftly,  In  the  mean  Time  take  a 
j French  Roll,  cut  a  little  Hole  in  the  Top,  take  out  the  Crumb, 
fry  the  Cruft  Brown  in  Batter,  take  the  Fleih  off  the  Fifh  you 
laid  by,  cut  it  into  little  Pieces,  put  it  into  a  Sauce-pan,  with  two. 
or  three  Spoonfuls  of  the  Soop,  fhake  in  a  little  Flour,  put  in  a 
Piece  of  Butter,  a  little  Pepper  and  Salt ;  fhake  them  together  in 
the  Sauce-pan  over  the  Fire  till  it  is  quire  thick,  then  fill  the  Roll 
with  if,  pour  your  Soop  into  your  Diih,  let  the  Roll  fwim  in  the 
Middle,  and  lend  it  to  Table. 


To  make  an  Oyfter  Soop. 

\T OUR  Stock  mud  be  made  of  any  Sort  of  Fifh  the  Place  af- 
fords ;  let  there  he  about  two  Quarts,  take  a  Pint  of  Oyfters, 
beard  them,  put  them  into  a  Sauce-pan,  ftrain  the  Licpuor,  let 
them  dew  two  or  three  Minutes  in  their  own  Liquor,  then  take 
the  hard  Parts  of  the  Oyfters,  and  beat  them  in  a  Mortar,  with  the 
Yolks  of  four  hard  Eggs,  mix  them  with  fome  of  the  Soop,  put 
them  with  the  other  Part  of  the  Oyfters  and  Liquor  into  a  Sauce¬ 
pan,  a  little  Nutmeg,  Pepper  and  Salt;  ftir  them  well  together, 
and  let  it  boil  a  Quarter  of  an  Hour,  diih  it  up,  and  fend  it  to 


To  make  an  Almond %  Soop. 

T”*  A  KE  a  Quart  of  Almonds,  blanch  them,  and  beat  them  in  a 
Marble  Mortar,  with  the  Yolks  of  twelve  hard  Eggs,  till 
they  are  a  fine  Fade  5  mix  them  by  degrees  with  two  Quarts  of 
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new  Milk,  a  Quart  of  Cream,  a  Quarter  of  a  Pound  of  double- 
refined  Sugar  beat  fine,  a  Pennyworth  of  Orange-flower  Water, 
ftir  all  well  together  :  When  it  is  well  mixed,  let  it  over  a  flow 
Pi  re,  and  keep  it  ftirring  quick  all  the  while,  till  you  find  it  is 
thick  enough.  Then  pour  it  into  your  Difh,  and  fend  it  to 
Table.  If  you  don’t  be  very  careful  it  will  curdle. 


AKE  two  Quarts  of  Water,  a  Pound  of  Rice,  a  little  Cin- 
namon,  cover  it  dole,  and  let  it  fimmer  very  foftly  till  the 
Rice  is  quite  tender.  Take  out  the  Cinnamon,  thenfweeten  it  to 
your  Palate,  grate  Half  a  Nutmeg,  and  let  it  ftand  till  it  is  cold  : 
Then  beat  up  the  Yolks  of  three  Eggs,  with  Half  a  Pint  of  White 
Wine,  mix  them  very  well,  then  ftir  them  into  the  Rice,  fet  them 
on  a  flow  Fire,  and  keep  ftirring  all  the  Time  for  fear  of  curdling. 
When  it  is  of  a  good  Thicknefs,  and  boils,  take  it  up.  Keep 
ftirring  it  till  you  put  it  into  your  Difh. 


To  male  a  Barley. Soop. 


*T*  AKE  a  Gallon  of  Water,  Half  a  Pound  of  Barley,  a  Blade 
or  two  of  Mace,  a  large  Cruft  of  Bread,  an<^ a.  jittle  Lemon- 
peel  Let  it  boil  till  it  comes  to  two  Quarts,  tKen  add  Half  a 
Pint  of  White  Wine,  and  f'weeten  to  your  Palate. 


To  male  a  Turnip  Soop. 


HP  AKE  a  Gallon  of  Water  and  a  Bunch  of  Turnips,  pare  them, 
*  Pave  three  or  four  out,  put  the  reft  into  the  Water,  with  Half 
an  Ounce  of  Whole  Pepper,  an  Onion  ftuck  with  Cloves,  a  Blade 
of  Mace,  Halt  a  Nutmeg  bruifed,  a  little  Bundle  of  Sweet  Herbs, 
and  a  large  Cruft  of  Bread;  Let  thefe  boil  an  Hour  pretty  faft, 
then  ftrain  it  through  a  Sieve,  fqueezing  the  Turnips  through, 
wafh  and  cut  a  Bunch  of  Sellery  very  fmall,  fet  it  on  in  the  Li¬ 
quor  on  the  Fire,  cover  it  dole,  and  let  it  flew.  In  the  mean 
Time  cut  the  Turnips  you  faved  into  Dice,  and  two  or  three 
fmall  Carrots  clean  fcraped,  and  cut  in  little  Pieces ;  put  Half 
thefe  Turnips  and  Carrots  into  the  Pot  with  the  Sellery,  and  the 
other  Half  fry  Brown  in  Frefti  Butter.  You  mu  ft  flour  them 
firft,  and  two  or  three  Onions  peeled,  cut  in  thin  Slices,  and  fry ’d 
Brown  j  then  put  them  all  into  the  Soop,  with  an  Ounce  of  Ver- 
micella.  Let  your  Soop  boil  foftly  till  the  Sellery  is  quite  tender, 
and  your  Soop  good.  Seafon  it  with  Salt  to  your  Palate. 


To 
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The  Art  of  Cookery > 

To  make  an  Egg  Soop. 

BEAT  the  Yolks  of  two  Eggs  in  your  Di/h,  with  a  Piece  of 
Butter  as  big  as  an  Hen’s  Egg,  take  a  Tea  Kettle  of  boiling 
Water  in  one  Hand,  and  a  Spoon  in  the  other,  pour  in  about  a 
Quart  by  Degrees,  then  keep  ffirring  it  all  the  Time  well,  till 
the  Eggs  are  well  mixed,  and  the  Butter  melted  3  then  pour  it 
into  a  Sauce-pan,  and  keep  ffirring  it  all  the  Time  till  it  begins 
to  fimmer,  take  it  off  the  Eire,  and  pour  it  between  two  VefTels 
out  of  one  into  the  other,  till  it  is  quite  fmooth,  and  has  a  great 
Froth.  Set  it  on  the  Eire  again,  keep  ftirring  it  till  it  is  quite 
hot,  then  pour  it  into  the  Soop-diRi,  and  lend  it  to  Table  hot. 


To  make  Peas  Porridge. 

TP  AKE  a  Quart  of  green  Peas,  put  to  them  a  Quart  of  Water, 
**•  a  Bundle  of  dry’d  Mint,  and  a  little  Salt.  Let  them  boil 
till  the  Peas  are  quite  tender,  then  put  in  fome  beaten  Pepper,  a 
Piece  of  Butter  as  big  as  a  Wallnut  rolled  in  Flour  3  ffir  it  all  to¬ 
gether,  and  let  it  boil  a  few  Minutes.  Then  add  two  Quarts  of 
Milk,  let  it  boil  a  Quarter  of  an  Hour,  take  out  the  Mint,  and 
ierve  it  up. 


To  make  a  White  Pot. 

HT"  AKE  two  Quarts  of  new  Milk,  eight  Eggs,  and  Half  the 
-*■  Whites  beat  up  witli  a  little  Role  Water,  a  Nutmeg,  a 
Quarter  of  a  Pound  of  Sugar  3  cut  a  Penny  Loaf  in  very  thin 
Slices,  and  pour  your  Milk  and  Eggs  over.  Put  a  little  Bit  of 
Sweet  Butter  on  the  Top.  Bake  it  in  a  flow  Oven  Half  an 
Hour. 


To  make  a  Rice  White  Pot. 

T)  OIL  a  Pound  of  Rice  in  two  Quarts  of  new  Milk,  till  it  is 
tender  and  thick,  beat  it  in  a  Mortar  with  a  Quarter  of  a 
Pound  of  Sweet  Almonds  blanched  :  Then  boil  two  Quarts  of 
Cream,  with  a  few  Crumbs  of  White  Bread,  and  two  or  three 
Blades  of  Mace.  Mix  it  all  with  eight  Eggs,  a  little  Role  Water, 
and  fweeten  to  your  Tafte.  Cut  fome  candied  Orange  and  Citron- 
peels  thin,  and  lay  it  in,  when  it  is  in  the  Oven.  It  muff  be  put 
into  a  llow  Oven. 
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To  make  Rice  Milk. 

AKE  Half  a  Pound  of  Rice,  boil  it  in  a  Quart  of  Water, 
with  a  little  Cinnamon.  Let  it  boil  till  the  Water  is  all 
wafted  5  take  great  Care  it  does  not  burn,  then  add  three  Pints  of 
Milk,  and  the  Yolk  of  an  Egg  beat  up.  Keep  it  ftirring,  and 
when  it  boils  take  it  up.  Sweeten  to  your  Palate. 

To  make  an  Orange  FooL 

TAKE  the  Juice  of  fix  Oranges  and  fix  Eggs  well  beaten,  a 
Pint  of  Cream,  a  Quarter  of  a  Pound  of  Sugar,  a  little  Cin¬ 
namon  and  Nutmeg.  Mix  all  together,  and  keep  ftirring  over  a 
flow  Fire  till  it  is  thick,  then  put  in  a  little  Piece  of  Butter,  and 
keep  ftirring  till  cold,  and  difti  it  up. 

To  make  a  Weftminfter  Fool. 

>TAKE  a  Penny  Loaf,  cut  it  into  thin  Slices,  wet  them  with 
**  Sack,  lay  them  in  the  Bottom  of  a  Difti :  Take  a  Quart  of 
Cream,  beat  up  fix  Eggs,  two  Spoonfuls  of  Rofe  Water,  a  Blade 
of  Mace,  and  l’ome  grated  Nutmeg.  Sweeten  to  your  Tafte.  Put 
all  this  into  a  Sauce-pan,  and  keep  ftirring  all  the  Time  over  a 
flow  Fire  for  fear  of  curdling.  When  it  begins  to  be  thick,  pour 
it  into  the  Dilh  over  the  Bread.  Let  it  ftand  till  it  is  cold,  and 
ferve  it  up. 

To  make  a  Goofeberry  FooL 

.HP  AKE  two  Quarts  of  Goofeberries,  let  them  on  the  Fire  in 
about  a  Quart  of  Water.  When  they  begin  to  fimmer,  and 
turn  yellow,  and  begin  to  plump,  throw  them  into  a  Cullender 
to  drain  the  Water  out  $  then  with  the  Back  of  a  Spoon  carefully 
iqueeze  the  Pulp,  throw  the  Sieve  into  a  Diih,  make  them  pretty 
iweet,  and  let  them  ftand  till  they  are  cold.  In  the  mean  Time 
take  two  Quarts  of  new  Milk,  and  the  Yolks  of  four  Eggs,  bear 
up  with  a  little  grated  Nutmeg  ,  ftir  it  foftly  over  a  flow  Fire, 
when  it  begins  to  fimmer,  take  it  off,  and  by  Degrees  ftir  it  into 
the  Goofeberries.  Let  it  ftand  till  it  is  cold,  and  ferve  it  up.  If 
you  make  it  with  Cream,  you  need  not  put  any  Eggs  in  :  And 
if  it  is  not  thick  enough,  it  is  only  boiling  more  Goofeberries, 
But  that  you  muft  do  as  you  think  proper. 

To 
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The  Art  of  Cookery , 
To  make  Furmity. 


npAKE  a  Quart  of  ready-boiled  Wheat,  two  Quarts  of  Milk,  a 
-1  Quarter  of  a  Pound  of  Currants  clean  picked  and  wafhed  j 
ftir  thefe  together  and  boll  them,  beat  up  the  Yolks  of  three  or 
four  Eggs,  a  little  Nutmeg,  with  two  or  three  Spoonfuls  of  Milk, 
add  to  the  Wheat  5  ftir  them  together  for  a  few  Minutes.  Then 
fweeten  to  your  Palate,  and  lend  it  to  Table, 

To  make  Plumb  Porridge,  or  Barley  Gruel. 

TAKE  a  Gallon  of  Water,  Half  a  Pound  of  Barley,  a  Quarter 
of  a  Pound  of  Raifins  clean  wafhed,  a  Quarter  of  a  Pound 
of  Currants  clean  wafhed  and  picked.  Boil  thefe  till  above  Half 
the  Water  is  wafted,  with  two  or  three  Blades  of  Mace.  Then 
fweeten  it  to  your  Palate,  and  add  Half  a  Pint  of  White  Wine, 

To  make  Butter’d  Wheat. 

PUT  your  Wheat  into  a  Sauce-pan,  when  it  is  hot,  itir  in 
a  good  Piece  of  Butter,  a  little  grated  Nutmeg,  and  fweeten 
to  your  Palate, 

To  make  Plumb  Gruel. 

T’  jlKE  two  Quarts  of  Water,  two  large  Spoonfuls  of  Oatmeal, 
ftir  it  together,  a  Blade  or  two  of  Mace,  a  little  Piece  of 
Lemon-peel  j  boil  it  for  five  or  fix  Minutes  (take  care  it  don’t 
boil  over)  then  ftrain  it  off,  and  put  it  into  the  Sauce-pan  again, 
with  Half  a  Pound  of  Currants  clean  wafhed  and  picked.  Let 
them  boil  about  ten  Minutes,  add  a  Glals  of  White  WTine,  a  little 
grated  Nutmeg,  and  iweeten  to  your  Palate. 

To  make  a  Flour  Hafty-pudding. 

T*  A  K  E  a  Quart  of  Milk,  and  four  Bay-Leaves,  let  it  on  the 
Fire  to  boil,  beat  up  the  Yolks  of  two  Eggs,  and  ftir  in  a 
little  Salt.  Take  two  or  three  Spoonfuls  of  Milk,  and  beat  up 
with  your  Eggs,  and  ftir  in  your  Milk  5  then  with  a  Wooden 
Spoon  in  one  Hand,  and  the  Flour  in  the  other,  ftir  it  in  till  it  is 
of  agood  Thicknefs,  but  not  too  thick.  Let  it  boil  and  keep  it 
ftirring,  then  pour  it  into  a  Difh,  and  ftick  Pieces  of  Butter  here 
and  there.  You  may  omit  the  Egg  if  you  don’t  like  it :  But  it 
is  a  great  Addition  to  the  Pudding,  and  a  little  Piece  of  Butter 
ftirred  in  the  Milk,  makes  it  eat  fhort  and  fine.  Take  out  the 
Bay -Leaves  before  you  put  in  the  Flour. 

To 
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To  male  an  Oatmeal  Hafty-pudding. 

iT^  AKE  a  Quart  of  Water,  let  it  on  to  boil,  put  in  a  Piece  of 
-*•  Butter,  and  fome  Salt  $  when  it  boils,  Bir  in  the  Oatmeal  as 
you  do  the  Flour,  till  it  is  of  a  good  Thicknefs.  Let  it  boil  a 
few  Minutes,  pour  it  in  your  Dilh,  and  Bide  Pieces  of  Butter  in  it: 
Or  eat  with  Wine  and  Sugar,  or  Ale  and  Sugar,  or  Cream,  or 
new  Milk.  This  is  belt  made  with  Scotch  Oatmeal. 

To  make  an  excellent  Sack  Poflet:. 

D  E  A  T  fifteen  Eggs,  Whites  and  Yolks  very  well,  and  Brain 
them  :  Then  put  three  Quarters  of  a  Pound  of  White  Sugar 
into  a  Pint  of  Canary,  and  mix  it  with  your  Eggs  in  a  Baion. 
Set  it  over  a  Chaffing-diih  of  Coals,  and  keep  continually  Birring 
it  till  it  is  Icalding  hot.  In  the  mean  Time  grate  fome  Nutmeg 
into  a  Quart  of  Milk,  and  boil  it  j  then  pour  it  into  your  Eggs 
and  Wine,  they  being  Icalding  hot.  Hold  your  Hand  very  high 
as  you  pour  it,,  and  iome  Body  Birring  it  all  the  Time  you  are 
pouring  in  the  Milk  :  Then  take  it  off  the  Chaffing-diih,  let  it 
before  the  Fire  Half  an  Hour,  and  lerve  it  up. 

To  make  another  Sack  Poflet. 

*"F  AKE  a  Quart  of  new  Milk,  four  Naples  Bifcuits,  crumble 
them,  and  when  the  Milk  boils  throw  them  in.  JuB  give 
it  one  boil,  take  it  off,  grate  in  fome  Nutmeg,  and  fiweeten  to  your 
Palate  :  Then  pour  in  Half  a  Pint  of  Sack,  Birring  it  all  the 
Time,  and  lerve  it  up.  You  may  crumble  White  Bread  inBead 
of  Biicuits. 

Or  make  it  thus. 

“D  OIL  a  Quart  of  Cream,  or  new  Milk,  with  the  Yolks  of 
**  two  Eggs  3  firB,  take  a  French  Roll,  and  cut  it  as  thin  as 
poffible  you  can  in  little  Pieces  :  Lay  it  in  the  Dilh  you  intend 
for  the  Pofiet.  When  the  Milk  boils  (which  you  muB  keep  Bir¬ 
ring  all  the  Time)  pour  it  over  the  Bread,  and  Bir  it  together. 
Cover  it  clofe,  then  take  a  Pint  of  Canary,  a  Quarter  of  a  Pound 
of  Sugar,  and  grate  in  lome  Nutmeg.  When  it  boils  pour  it  into 
the  Milk,  Birring  it  all  the  Time,  and  lerve  it  up. 

To  make  a  fine  Hafty-pudding. 

RE  AK  an  Egg  into  fine  Flour,  and  with  your  Hand  work 
up  as  much  as  you  can  into  as  Biff  PaBe  as  is  p'  Bible,  then 
mince  it  as  fmall  as  Herbs  to  the  Pot,  as  fmall  as  if  it  were  to  be 

X  filled  ; 
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lifted  ;  Then  let  a  Quart  of  Milk  a  boiling,  and  put  ft  in  the 
Pade  lo  cut.  Put  in  a  little  Salt,  a  little  beaten  Cinnamon  and 
Sugar,  a  Piece  of  Butter  as  big  as  a  Wallnut,  and  ftirring  all  one 
Way.  When  it  is  as  thick  as  you  would  have  it,  dir  in  Inch 
another  Piece  of  Butter,  then  pour  it  into  your  DifK,  and  Hick 
Pieces  of  Butter  here  and  there.  Send  it  to  Table  hot. 

To  make  Haffy  Fritters. 


TAKE  a  Stew-pan,  put  in  fome  Butter,  and  let  it  be  hot  % 
In  the  mean  Time  take  Half  a  Pint  of  All-ale  not  bitter, 
and  dir  in  lome  Flour  by  Degrees  in  a  little  of  the  Ale.  Put  inr 
a  few  Currants,  or  chopped  Apples,  beat  them  up  quick,  and  drop 
a  large  Spoonful  at  a  Time  all  over  the  Pan.  Take  care  they 
don’t  dick  together,  turn  them  with  an  Egg-flice,  and  when  they 
are  of  a  fine  Brown,  lay  them  in  a  DiiTi,  and  throw  fome  Sugar 
over  them.  Garnifh  with  Orange  cut  into  Quarters. 


To  male  Fine  Fritters. 

IptJT  to  Half  a  Pint  of  thick  Cream  four  Eggs  well  beaten,  a 
little  Brandy,  fome  Nutmeg  and  Ginger.  Make  this  into  a 
thick  Batter  with  Flour,  and  your  Apples  mud  be  Golden  Pip¬ 
pins,  pared  and  chopped  with  a  Knife  5  mix  all  together,  and  fry 
them  in  Butter.  At  any  Time  you  may  make  an  Alteration  in 
the  Fritters  with  Currants. 

'  Another  Way. 

T}  R  Y  fome  of  the  fined  Flour  well  before  the  Fire  :  Mix  it 
with  a  Quart  of  new  Milk,  not  too  thick,  fix  or  eight  Eggs, 
a  little  Nutmeg,  a  little  Mace,  a  little  Salt,  and  a  Quarter  of  a 
Pint  of  Sack  or  Ale,  or  a  Glafs  of  Brandy.  Beat  them  well 
together,  then  make  them  pretty  thick  with  Pippins,  and  fry 
them  dry. 

2  0  male  Apple  Fritters. 

B£AT  the  A  oiks  of  eight  Eggs,  the  Whites  of  four  well  toge~ 
ther,  and  drain  them  into  a  Pan  :  Then  take  a  Quart  of 
Cream, ^  make  if  as  hot  as  you  can  bear  your  Finger  in  it,  then 
par  to  it  a  Quarter  of  a  Pint  of  Sack,  three  Quarters  of  a  Pint 
of  Ale,  and  make  a  Podet  of  it.  When  it  is  cool  put  it  to  your 
Eggs,  heating  it  well  together,  then  put  in  Nutmeg,  Ginger,  Salt* 
«Uni  Hour  to  your  liking.  Your  Batter  fhould  be  pretty  thick* 
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then  put  in  Pippins  fliced  or  icraped,  and  fry  them  in  a  good  deal 
of  Butter  quick. 

To  male  Curd  Fritters. 

TT  AVIN  G  a  Handful  of  Curds,  and  a  Handful  of  Flour,  and 
ten  Eggs,  well  beaten  and  flrained,  lome  Sugar,  Cloves, 
Mace,  and  Nutmeg  beat,  a  little  Saffron,  ftir  all  well  together, 
and  fry  them  quick,  and  of  a  fine  light  Brown. 


To  male  Fritters  Royal. 

A K  E  a  Quart  of  new  Milk,  put  it  into  a  Skellet  or  Sauce- 
*“■  pan,  and  as  the  Milk  boils  up,  pour  in  a  Pint  of  Sack.  Let 
it  boil  up,  then  take  it  off,  and  let  it  fland  five  or  fix  Minutes, 
then  skim  off  all  the  Curd,  and  put  it  into  a  Bafon  ;  beat  it  up 
well  with  fix  Eggs,  feafion  it  with  Nutmeg,  then  beat  it  up  with 
a  Wisk,  add  Flour  to  make  it  as  thick  as  Batter  ufually  is,  put  in 
iome  fine  Sugar.,  and  fry  them  quick. 


To  maize  Skirret  Fritters. 


*TP  A  KE  a  Pint  of  Pulp  of  Skirrets,  and  a  Spoonful  of  Flour,  the 
**■  Yolks  of  four  Eggs,  Sugar  and  Spice,  make  it  into  a  thick 
Batter,  and  fry  them  quick. 


To  male  White  Fritters. 

fJT  AVIN G  fome  Rice,  wafh  it  in  five  or  fix  feveral  Waters, 
*  **  and  dry  it  very  well  before  the  Fire,  then  beat  ic  in  a  Mortar 
very  fine,  and  fift  it  through  a  Lawn-fieve,  that  it  may  be  very 
fine.  You  muft  have  at  leaf!  an  Ounce  of  if,  then  put  it  into  a 
Sauce-pan,  juft  wet  it  with  Milk,  and  when  it  is  well  incorporated 
with  if,  add  to  it  another  Pint  of  Milk.  Set  the  Whole  over  a 
Stove  or  very  flow  Fire,  and  take  care  to  keep  it  always  moving ; 
put  in  a  little  Sugar,  and  f'ome  candied  Lemon-peel  grated,  keep 
it  over  the  Fire  till  it  is  almoft  come  to  the  Thickneis  of  a  fine 
Pafle,  flour  a  Peal,  and  pour  it  on  it,  and  lpread  it  abroad  with  a 
Rolling-pin.  When  it  is  quite  cold  cut  it  into  little  Morlels, 
taking  care  that  they  flick  not  one  to  the  other,  flour  your  Hands 
and  roll  up  your  Fritters  handfomely,  and  fry  them.  When  you 
ferve  them  up,  pour  a  little  Orange-flower  Water  over  them  and 
Sugar.  Theie  make  a  pretry  Side- di/h  }  or  are  very  pretty  to 
garnifh  a  fine  JDifh  with. 


To 
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To  male  Water  Fritters. 

TAKE  a  Pint  of  Water  put  into  a  Sauce-pan,  a  Piece  of  Butter 
as  big  as  a  Wallnut,  a  little  Salt,  and  iome  candied  Lemon- 
peel  minced  very  fmall.  Make  this  boil  over  a  Stove,  then  put  in 
two  good  Handfuls  of  Flour,  and  turn  it  about  by  main  Strength, 
till  the  Water  and  Flour  be  well  mixed  together,  and  none  of  the 
Jaft  Hick  to  the  Sauce-pan  ;  then  take  it  off  the  Stove,  mix  in  the 
Yolks  of  two  Eggs,  mix  them  well  together,  continuing  to  put  in 
more,  two  by  two,  till  you  have  ftirred  in  ten  or  twelve,  and  your 
Pafte  be  very  fine  3  then  drudge  a  Peal  thick  with  Flour,  and  dip¬ 
ping  your  Hand  into  Flour,  take  out  your  Paffe  Bit  by  Bit,  and 
Jay  it  on  a  Peal.  When  it  has  lain  a  little  while  roll  it,  and  cut 
it  into  little  Pieces,  taking  care  that  they  ftick  not  to  one  another  5 
fry  them  of  a  fine  Brown,  put  a  little  Orange-flower  Water  over 
them,  and  Sugar  all  over. 


To  male  Syringed  Fritters. 

HPAKE  about  a  Pint  of  Water,  and  a  Bit  of  Butter  the  Bigneis 
of  an  Egg,  with  iome  Lemon-peel,  green  if  you  can  get  it  ; 
rafped,  prelerved  Lemon-peel,  and  crilped  Orange-flowers.  Put  all 
together  in  a  Stew-pan  over  the  Fire,  and  when  boiling  throw  in 
Lome  flne  Flour  5  keep  it  Birring,  put  in  by  Degrees  more  Flour 
till  your  Barter  be  thick  enough,  take  it  off  the  Fire,  then  take 
an  Ounce  of  Sweet  Almonds,  four  Bitter  Ones,  pound  them  in  a 
Mortar,  ftir  in  two  Naples  Bilcuits  crumbled,  two  Eggs  beat  5  ffir 
all  together,  and  more  Eggs  till  your  Batter  be  thin  enough  to  be 
l’y  ringed.  Fill  your  Syringe,  your  Butter  being  hot,  fyringe  your 
Fritters  in  it,  to  make  of  it  a  true  Lovers-Knot,  and  being  well 
coloured,  ferve  them  up  for  a  dainty  Side-dilh. 

At  another  Time,  you  may  rub  a  Sheet  oF  Paper  with  Butter, 
over  which  you  may  fyringe  your  Fritters,  and  make  them  in 
what  Shape  you  pleale.  Your  Butter  being  hot,  turn  the  Paper 
npfide-dowri  over  it,  and  your  Fritters  will  eafily  drop  off.  W  hen 
fry’d,  Brew  them  with  Sugar,  and  glaze  them. 


To  male  Vine  Leaves  Fritters. 

*1  -d-  K  L  Iome  of  the  fmalleft  Vine  Leaves  you  can  get,  and 
having  cut  off  the  great  Stalks,  put  them  in  a  Difh  with  forne 
1  Ten ch  Brandy,  green  Lemon  raffed,  and  Iome  Sugar  5  take  a 
good  Handful  of  fine  Flour,  mixed  with  White  Wine  or  Ale,  let 
your  Butter  be  hot,  ^  and  with  a  Spoon  drop  in  your  Batter,  take 
gieat  Care  they  don  t  ftick  one  to  the  other  5  on  each  Fritter  lay  a 

Leaf  j 
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Leaf  3  fry  them  quick,  and  ftrew  Sugar  over  them,  and  glaze 
hem  with  a  red-hot  Shovel. 

With  all  Fritters  made  with  Milk  and  Eggs,  you  /hould  have 
>eaten  Cinnamon  and  Sugar  in  a  Saucer,  and  either  lqueeze  an 
Jrange  over  it,  or  pour  a  Glafs  of  White  Wine,  and  io  throw 
>ugar  all  over  the  Difh,  and  they  fhould  be  fry’d  in  a  good  deal 
f  Fat  5  therefore  they  are  befi  fried  in  Beef-dripping,  or  Hog’s- 
ard,  when  it  can  be  done. 


IT 


To  male  Clarye  Fritters. 

A  K  E  your  Clarye  Leaves,  cut  off  the  Stalk,  dip  them  one  by 
one  in  a  Batter  made  with  Milk  and  Flour,  your  Butter  being 
iot,  fry  them  quick.  This  is  a  pretty  heartening  Di/h  for  a  lick 
>r  weak  Perlon  ,  and  Camfary  Leaves  do  the  lame  Way. 

To  male  Apple  Frazes. 

0  U  T  your  Apples  in  thick  Slices,  and  fry  them  of  a  light 
^  Brown  ,  take  them  up,  and  lay  them  to  drain,  keep  them  as 
AT  hole  as  you  can,  and  either  pare  them  or  let  it  alone,  then  make 
.  Barter  as  follows  :  Take  five  Eggs,  leaving  out  two  Whites, 
>eat  them  up  with  Cream  and  Flour,  and  a  little  Sack  5  make  it 
he  Thicknels  of  a  Pancake  Batter,  pour  in  a  little  melted  Butter, 
Slutmeg,  and  a  little  Sugar.  Let  your  Butter  be  hot,  and  drop 
n  your  Fritters,  and  on  every  one  lay  a  Slice  of  Apple,  and  then 
r.ore  Batter  on  them.  Fry  them  of  a  line  light  Brown  5  take 
hem  up,  and  ftrew  fome  double-refined  Sugar  all  over  them. 

To  male  an  Almond  Fraze. 

f^ET  a  Pound  of  Jordan  Almonds  blanched,  fteep  them  in  a 
^  Pint  of  fweet  Cream,  ten  Yolks  of  Eggs,  and  four  Whites* 
ake  out  the  Almonds  and  pound  them  in  a  Mortar  fine,  then  mix 
hem  again  in  the  Cream  and  Eggs,  put  in  Sugar  and  grated  white 
dread,  ftir  them  well  together,  put  fome  frefh  Butter  into  the  Pan, 
et  it  be  hot,  and  pour  it  in,  ftirring  it  in  the  Pan  till  they  are  of 
.  good  Thicknefs  5  and  when  it  is  enough,  turn  it  into  a  Di/h, 
brow  Sugar  over  it,  and  lerve  it  up. 

To  male  Pancakes. 

TAKE  a  Quart  of  Milk,  beat  in  fix  or  eight  Eggs,  leaving 
Half  the  Whites  out,  mix  it  well  till  your  Batter  is  of  a  fine 
;  Thicknels.  You  muft  obierve  to  mix  your  Flour  firft  with  a  little 
;  vlilk,  then  add  the  reft  by  Degrees  3  put  in  two  Spoonfuls  of  beaten 

Ginger* 
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Ginger,  a  Glafs  of  Brandy,  a  little  Salt,  ftir  all  together,  make 
you? Stew-pan  very  dean,  put  in  a  Piece  of  Butter  as  big  as  a 
Wallnut,  then  pour  in  a  Ladleful  of  Batter,  which  will  make  a 
Pancake,  moving  the  Pan  round  that  the  Batter  be  all  over  the 
Pan  5  lhabe  the  Pan,  and  when  you  think  that  Side  is  enough  tois 
it,  if  you  can’t,  turn  it  cleaver! y,  and  when  both  Sides  are  done, 
lay  it  in  a  Difh  before  the  Fire,  and  lo  do  the  reft.  You  muft 
fake  care  they  are  dry  5  when  you  fend  them  to  Table  ftrew  a 
little  Sugar  over  them. 


To  make  Fine  Pancakes. 

AKE  Half  a  Pint  of  Cream,  Half  a  Pint  of  Sack,  the  YYflks 
of  eighteen  Eggs  beat  fine,  a  little  Salt,  Half  a  Pound  of  fine 
Sugar,  a  little  beaten  Cinnamon,’ Mace,  and  Nutmeg  :  Then  put  in 
as  much  Flour  as  will  run  thin  over  the  Pan,  and  fry  them  in  frelli 
Butter.  This  Sort  of  Pancake  will  not  be  crifp,  but  very  good. 
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A  Second  Sort  of  Fine  Pancakes. 

TAKE  a  Pint  of  Cream,  and  eight  Eggs  well  beat,  a  Nutmeg 
grated,  a  little  Salt,  Half  a  Pound  of  good  Difh  Butter  melt¬ 
ed  :  Mix  all  together  with  as  much  Flour  as  will  make  them  into 
a  thin  Batter,  fry  them  nice,  and  turn  them  on  the  Back  of  a  Plate, 

A  Third  Sort , 

TA  K  E  fix  new-laid  Eggs  well  beat,  mix  them  with  a  Pint  of 
Cream,  a  Quarter  ot  a  Pound  of  Sugar,  fome  grated  Nutmeg, 
and  as  much  Flour  as  will  make  the  Batter  of  a  proper  Thlcknels. 
Fry  theie  fine  Pancakes  in  lmall  Pans,  and  let  your  Pans  be  hot 
You  muft  not  put  above  the  Bignefs  of  a  Nutmeg  of  Butter  at  a 
time  into  the  Pan. 


A  Fourth  Sort ,  caJFd ,  A  Quire  of  Paper. 

*TPAKE  a  Pint  of  Cream,  fix  Eggs,  three  Spoonfuls  of  fine  Flour, 
three  of  Sack,  one  of  Orange-flower  Water,  a  little  Sugar,  and 
Half  a  Nutmeg  grated,  Half  a  Pound  of  melted  Butter  almoft  cold  5 
mingle  all  well  together,  and  butter  the  Pan  for  the  firft  Pancake ; 
let  them  run  as  thin  as  poifible,  when  they  are  juft  coloured  they 
are  enough  :  And  io  do  with  all  the  fine  Pancakes. 
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To  male  Rice  Pancakes. 

AKE  a  Quart  of  Cream,  and  three  Spoonfuls  of  Flour  of  Rice, 
fet  it  on  a  flow  Fire,  and  keep  it  Birring  till  it  is  thick  as 
Pap.  Stir  in  Half  a  Pound  of  Butter,  a  Nutmeg  grated,  then  pour 
it  out  into  an  earthen  Pan,  and  when  it  is  cold,  ftir  in  three  or 
four  Spoonfuls  of  Flour,  a  little  Salt,  fome  Sugar,  nine  Eggs  well 
beaten  5  mix  all  well  together,  and  fry  them  nicely.  When  you* 
have  no  Cream  ufe  new  Milk,  and  one  Spoonful  more  of  the 
Flour  of  Rice. 

To  male  a  Pupton  of  Apples. 

P  ARE  fome  Apples,  and  take  out  the  Cores,  put  them  into  a 
Skellet,  to  a  Quart-Mugful  and  heaped,  of  the  cut  Apples,  pur 
in  a  Quarter  of  a  Pound  of  Sugar,  and  two  Spoonfuls  of  Water. 
Do  them  over  a  flow  Fire,  keep  them  Birring,  add  a  little  Cinna¬ 
mon  3  when  it  is  quite  thick,  and  like  a  Marmalade,  let  it  Hand 
till  cool.  Beat  up  the  Yolks  of  four  or  five  Eggs,  and  flir  in  a 
Handful  of  grated  Bread,  and  a  Quarter  of  a  Pound  of  Frefh  But¬ 
ter.  Then  form  it  into  what  Shape  you  pleafe,  and  bake  it  in  a 
flow  Oven,  and  then  turn  it  upfide-down  on  a  Plate  for  a  Second 
Courfe. 
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To  male  Black  Caps. 


U  T  twelve  large  Apples  in  Halves,  and  take  out  the  Cores* 
place  them  on  a  thin  Patty-pan,  or  Mazareen,  as  dole  toge¬ 
ther  as  they  can  lye,  with  the  fiat  Side  downwards,  fqueeze  a  Le¬ 
mon  in,  two  Spoonfuls  of  Orange  flower  Wrater,  and  pour  over 
them  ty  fhred  fome  Lemon-peel  fine  and  throw  over  them,  and 
grate  fine  Sugar  all  over.  Set  them  in  a  quick  Oven,  and  Half 
an  Hour  will  do  them.  When  you  fend  them  to  Table,  throw 
fine  Sugar  all  over  the  Difh. 

To  bale  Apples  whole. 

PUT  your  Apples  into  an  earthen  Pan,  with  a  few  Cloves,  and 
little  Lemon-peel,  fome  coarfe  Sugar,  a  Glafs  of  Red  Wine  j 
put  them  into  a  quick  Oven,  and  they  will  take  an  Hour  baking.. 

To  flew  Pears. 

pARE  fix  Pears,  and  either  Quarter  them,  or  do  them  Whole  : 
•*-  But  makes  a  pretty  Difh  with  one  Whole,  the  other  cut  in 

Quarters,  and  the  Cores  taken  out.  Lay  them  in  a  deep  earthen  Pot, 

with 
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with  a  few  Cloves,  a  Piece  of  Lemon-peel,  a  Gill  of  Red  Wine  < 
and  a  Quarter  of  a  Pound  of  fine  Sugar  :  If  the  Pears  are  very! 
large,  they  will  take  Half  a  Pound  of  Sugar,  and  Half  a  Pint  o 
Red  Wine.  Cover  them  clofe  with  brown  Paper,  and  bake  them;; 
till  they  are  enough. 

Serve  them  hot  or  cold,  juft  as  you  like  them,  and  they  will  bet! 
very  good  with  Water  in  the  place  of  Wine. 


To  flew  Pears  in  a  Sauce-pan. 


P  UT  them  into  a  Sauce-pan  with  the  Ingredients  as  before. 

Cover  them,  and  do  them  over  a  flow  Fire.  When  they  are 
enough  take  them  off, 


To  flew  Pears  Purple. 

T)ARE  four  Pears,  cut  them  into  Quarters,  core  them,  put  them 
*  into  a  Stew  pan,  with  a  Quarter  of  a  Pint  of  Water,  a  Quarter 
of  a  Pound  of  Sugar,  cover  them  with  a  Pewter  Plate,  then  cover 
the  Pan  with  the  Lid,  and  do  them  over  a  flow  Fire.  Look  at 
them  often,  for  fear  of  melting  the  Plate  ;  when  they  are  enough, 
and  the  Liquor  looks  of  a  fine  Purple,  take  them  oft,  and  lay 
them  in  your  Difh  with  the  Liquor  ;  when  cold  lerve  them  up  for 
a  Side-difh  at  a  Secoud  Courfe,  ©r  juft  as  you  pleale. 


To  Jlew  Pippins  whole. 

HP AKE  twelve  Golden  Pippins,  pare  them,  put  the  Parings  in- 
to  a  Sauce-pan,  with  W  ater  enough  to  cover  them,  a  Blade 
of  Mace,  two  or  three  Cloves,  a  Piece  of  Lemon* peel,  let  them 
fimmertill  there  is  juft  enough  to  ftew  the  Pippins  in,  then  ftrain 
it,  and  put  it  into  the  Sauce-pan  again,  with  Sugar  enough  to 
make  it  like  a  Syrup;  then  put  them  in  a  Prefer ving- pan,  or  clean 
Stew-pan,  or  large  Sauce-pan,  and  pour  the  Syrup  over  them. 
X^et  there  be  enough  to  ftew  them  m  ;  when  they  are  enough, 
which  you  will  know  by  the  Pippins  being  foft,  take  them  up,  lay 
them  in  a  little  Difli  with  the  Syrup  5  when  cold,  lerve  them  up  ; 
or  hot,  if  you  chule  it. 


A  petty  Made-Difh. 

TT  AKE  Half  a  Pound  of  Almonds  blanched,  and  heat  fine,  with 
a  little  Rofe  or  Orange-flower  Water,  then  take  a  Quart  of 

Aveet  rk  Cream\  and  boil  n  with  a  Piece  of  Cinnamon  and 
Mace,  fweeten  it  with  Sugar  to  your  Palate,  and  mix  it  with  your 

Almonds 5  ftir  it  well  together,  and  ftrain  it  through  a  Sieve.  Let 

you.r 
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yoiir  Cream  coolj  and  thicken  it  with  the  Yolks  of  fix  Eggs  ;  then 
garnifti  a  deep  Difh,  and  lay  Pafte  at  the  Bottom  $  then  put  in 
Ihred  Artichoke-bottoms,  being  firft  boiled  $  upon  that  a  little 
melted  Butter,  ihred  Citron,  and  candied  Orange  ;  fo  do  till  your 
Difh  is  near  full,  then  pour  in  your  Cream  ;  So  bake  it  without  & 
Lid  ^  when  it  is  baked,  fcrape  Sugar  over  it,  and  ierve  it  up  hot  5 
Half  an  Hour  will  bake  it. 

•  i  •  •• 

To  male  Kickfhaws. 

j  **  '  1  _  r  <*  ■  v*  *  /  ■*  i 

"A/fAKE  Puff-pafte,  roll  it  thin,  and  if  you  have  any  Moulds* 

^  1  work  it  upon  them,  make  them  up  with  preferved  Pippins. 
You  may  fill  iome  with  Goofeberries,  foitie  with  Rasberries;  of 
what  you  pleale  5  then  dole  them  up,  and  either  bake  of  fry  theiii  £ 
throw  grated  Sugar  over  them,  and  ferve  them  up. 

.  Pain  Perdii,  or  Cream  Toafte. 

O  A  VI NG  two  French  Rolls,  cut  them  into  SFces  as  thick 
as  your  Finger,  Crumb  and  Criiffc  together,  lay  them  on  a 
Difh,  put  to  them  a  Pint  of  Cream  and  Half  a  Pint  of  Milk  $ 
ilrew  them  over  with  beaten  Cinnamon  and  Sugar,  turn  them  fre¬ 
quently  till  they  are  tender,  but  take  Care  not  to  Break  them  $ 
then  take  them  from  the  Cream  with  a  Slice,  break  four  or  five 
Eggs,  turn  your  Slices  of  Bread  in  the  Eggs,  and  fry  them  in  cla¬ 
rified  Butter.  Make  them  of  a  good  brown  Colour,  but  not  Black  $ 
fcrape  a  little  Sugar  on  them.  They  may  be  ierved  for  a  Second 
Courfe  Difh,  but  fitted:  for  Supper. 

Salamangundy  for  a  Middle  Dijh  at  Supper. 

t 

N  the  top  Plate  in  the  Middle,  which  fhould  ftand  higher  than 
the  reft,  take  a  fine  pickled  Herring,  bone  it,  take  off  the  Head; 
and  mince  the  reft  fine.  In  the  other  Plates  round,  put  the  follow¬ 
ing  Things ;  in  one,  pare  a  Cucumber,  and.  cut  it  very  thin  ;  in 
another,  Apples  pared,  and  cut  {’mall  $  in  another,  an  Onion  peeled; 
and  cut  frnall  $  in  another,  two  hard  Eggs  chopped  {mail,  the 
Whites  in  one,  and  the  Yolks  in  another  5  pickled  Gerkins  ip 
another  cut  fmall  5  in  another,  Sellery  cut  finall  $  in  another,  pickled 
red  Cabbage  chopped  fine  ;  take  foms  Water-crefles  clean  walked 
and  picked,  flick  them  all  about  and  between  every  Plate  or  Sau¬ 
cer,  and  throw  Stertion  Flowers  about  the  Creftes.  You  mbit 
have  Oil  and  Vinegar,  and  Lemon  to  eat  with  it.  If  it  is  prettily 
fet  out,  it  will  make  a  pretty  Figure  in  the  Middle  of  the  Table, 
or  you  may  lay  them  in  Heaps  in  a  Dilh.  If  you  have  not  all 
theie  Ingredients,  let  out  your  -Plates  or  Saucers  with  juft  what 
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you  fancy,  and  in  the  room  of  a  pickled  Herring  you  may  mine 
Anchovies- 

To  male  a  Tanfey. 

TAKE  ten  Eggs,  break  them  into  a  Pan,  put  to  them  a  littL 
Salt,  beat  them  very  well,  then  put  to  them  eight  Ounces  o 
Loaf-Sugar  beat  fine,  and  a  Pint  of  the  juice  of  Spinach,  lb 
them  well  together,  and  Aram  it  into  a  Quart  of  Cream  5  ther 
grate  in  eight  Ounces  of  Naples  Bilcuit  or  white  Bread,  a  Nut 
meg  grated,  a  Quarter  of  a  Pound  of  Jordan  Almonds,  beat  in  a 
Mortar,  with  a  little  Juice  of  Tanfey  to  yourTafte,  mix  thefe  al. 
together,  put  it  into  a  Stew-pan,  with  a  Piece  of  Butter  as  large 
as  a  Pippin.  Set  it  over  a  flow  Charcoal  Fire,  keep  it  ftirring  til] 
it  is  hardened  very  well,  then  butter  a  Dilh.  very  well,  put  in  you?. 
Tanfey,  bake  it,  and  when  it  is  enough  turn  it  out  on  a  Pye  Platen 
Squeeze  the  Juice  of  an  Orange  over  it,  and  throw  Sugar  all  over. 
Garnifh  with  Orange  cut  into  Quarters,  and  Sweetmeats  cut  into 
little  long  Bits,  and  lay  all  over  it. 

Another  JVay. 

^'jpAKE  a  Pint  of  Cream,  and  Half  a  Pound  of  blanched  AN 
-*■  monds  beat  fine,  with  Rofe  and.  Orange-flower  Water,  Air 
them  together  over  a  flow  Fire,  when  it  boils  take  it  off,  and  let 
it  Band  till  Gold.  Then  beat  in  ten  EggvS,  grate  in  a  final!  Nut¬ 
meg,  four  Naples  Bifcuits,  a  little  grated  Bread,  and  a  Grain  of: 
Musk.  Sweeten  to  your  TaAe,  and  if  you  think  it  is  too  thick, 
put  in  fonie  more  Cream,  the  Juice  of  Spinach  to  make  it  green  5 
Air  it  well  together,  and  either  fry  it  or  bake  it.  If  yon  fry  it5  do 
one  Side  fir  A,  and  then  with  a  Difh  turn  the  other  Side. 

To  make  Hedge-Hog. 

'TAKE  two  Quarts  of  fweet  blanched  Almonds,  beat  them  well  : 

in  a  Mortar,  with  a  little  Canary  and  Orange- flower  Water, 
to  keep  them  from  oiling.  Make  them  into  a  ftiff  PaAe,  then  beat 
in  the  Yolks  of  twelve  Eggs,  leave  out  five  of  the  Whites,  put  to  1 
5t  a  Pint  of  Cream,  fweeten  it  with  Sugar,  put  in  Half  a  Pound  of1 
iweet  Butter  melted,  let  it  on  a  Furnace  or  flow  Fire,  and  keep 
continually  Airring  till  it  is  AifF enough  to  be  made  into  the  Form 
of  a  Hedge  Hog.  Then  Aick  it  full  of  blanched  Almonds  flit, 
and  Auck  up  like  the  Briflels  of  a  Hedge-Hog,  then  put  it  into  a 
jDifh.  lake  a  Pint  of  Cream,  and  the  Yolks  of  four  Eggs  beat 
up,  and  mix  with  the  Cream,  iweeten  to  your  Palate,  and  keep 
them  Airring  over  a  flow  Fire  all  the  Tijme  till  it  is  hot,  then 

pour 
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pour  it  into  your  Difh  round  the  Hedge -Hog,  let  it  Band  till  it  is 
cold,  and  ferve  it  up. 

Or  you  may  make  a  line  Hartfhorn  Jelly  and  pour  into  the 
Diili,  which  will  look  very  pretty.  You  may  eat  W ine  and  Sugar 
with  it,  or  eat  it  without. 

Or  cold  Cream  Iweetened,  with  a  Glafs  of  White  Wine  in  if, 
and  the  Juice  of  a  Seville  Orange,  and  pour  into  the  Difh.  It 
will  he  pretty  for  Change.  *  \ 

This  is  a  pretty  Side-difh  at  a  Second  Courie,  or  in  the  Middle 
for  Supper,  or  in  a  grand  Deiert.  Plump  two  Currants  for  the 
Eyes. 

Or  male  it  thus  for  Change. 

•T*  AKE  two  Quarts  of  fweet  Almonds  blanched,  twelve  bitter 
ones, 'beat  them  in  a  Marble  Mortar  well  together,  with  Ca¬ 
nary  and  Orange -Bower  Water,  two  Spoonfuls  of  the  Tinflure  of 
Saffron,  two  Spoonfuls  of  the  Juice  of  Sorrel,  beat  them  into  a  fine 
PaBe,  put  in  Half  a  Pound  of  melted  Butter,  mix  it  up  well,  a 
little  Nutmeg  and  beaten  Mace,  an  Ounce  of  Citron,  an  Ounce  of 
Orange-peel,  both  cut  fine,  mix  them  in,  the  Yolks  of  twelve  Eggs 
and  Half  the  Whites,  beat  up  and  mixed  in,  Half  a  Pint  of  Cream, 
Half  a  Pound  of  double-refined  Sugar,  and  work  it  up  all  together  ; 
If  it  is  not  (tiff  enough  to  make  up  into  the  Form  you  would 
have  it,  you  muff  have  a  Mould  for  it ;  butter  it  well,  then  put 
in  your  Ingredients,  and  bake  it.  The  Mould  mull  be  made 
in  inch  a  Manner,  as  to  have  the  Head  peeping  out  ;  when  it 
comes  out  of  the  Oven,  have  ready  Pome  Almonds  blanched  and 
flit,  and  boiPd  up  in  Sugar  till  brown.  Stick  it  all  over  with  the 
Almonds  j  and  for  Sauce,  have  Red  Wine  and  Sugar  made  hot, 
and  the  Juice  of  an  Orange.  Send  it  hot  to  Table  for  a  Firft 
Courie. 

You  may  leave  out  the  Saffron  and  Sorrel,  and  make  it  up  like 
Chickens,  or  any  other  Shape  you  pleale,  or- alter  the  Sauce  to 
your  Fancy.  Butter,  Sugar,  and  White  Wine  is  a  pretty  Sauce, 
for  either  Baked  or  Boiled,  and  you  may  make  the  Sauce  of  what 
Colour  you  pleafe  ,  or  put  it  Into  a  Mould,  with  Flalf  a  Pound  of 
Currants  added  to  it,  and  boil  it  for  a  Pudding.  You  may  ufe 
Cochineal  in  the  room  of  Saffron. 

The  following  Liquor  you  may  make  to  mix  with  your  Sauces  : 
Beat  an  Ounce  of  Cochineal  very  fine,  put  in  a  Pint  of  Water  in  a 
Skillet,  and  a  Quarter  of  an  Ounce  of  Rob h  Alum  5  boil  it  till  the 
Goodnefs  is  out,  Brain  it  into  a  Phial,  with  an  Ounce  of  fine  Su¬ 
gar,  and  it  will  keep  fix  Months. 
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To  male  -pretty  Almond  Puddings. 

TA  K  E  a  Pound  and  Half  of  blanched  Almonds,  beat  them  fin® 
With  a  little  Rofe-water,  a  Pound  of  grated  Bread,  a  Pound 
and  Quarter  of  fine  Sugar,  a  Quarter  of  an  Ounce  of  Cinnamon, 
apd  a  large  Nutmeg  beat  fine,  Half  a  Pound  of  melted  Butter, 
mixed  with  the  Yolks  of  Eggs,  and  four  Whites  beat  fine,  a  Pint 
pf  Sack,  a  Pint  and  Half  of  Cream,  lome  Role  or  Orange-flower 
Water  5  boil  the  Cream,  and  tye  a  little  Bag  of  Saffron,  and  dip  in 
the  Cream  to  colour  it.  Firft  beat  your  Eggs  very  well,  and  mix 
with  your  Batter  5  beat  it  up,  then  the  Spice,  then  rhe  Almonds, 
then  the  Role- water  and  Wine  by  Degrees,  beating  it  all  the  Time, 
then  the  Sugar,  and  then  the  Cream  by  Degrees,  keeping  it  flit- 
ring,  and  a  Quarter  of  a  Pound  of  Vermicelli.  Stir  all  together^ 
have  feme  Hog’s  Guts  nice  and  clean,  fill  them  only  Half  full, 
and  as  you  put  in  the  Ingredients,  here  and  there  put  in  a  Bit  of 
Citron  5  tye  both  Ends  of  the  Gut  tight,  and  boil  them  about  a 
Quarter  of  an  Hour.  You  may  add  Currants  for  Change. 

To  male  Fry’d  Toafrs. 

✓ 

TAKE  a  Penny  Loaf,  cut  it  into  Slices  a  Quarter  of  an  Inch 
thick  round  ways,  toaft  them,  and  then  take  a  Pint  of  Cream, 
and  three  Eggs,  Half  a  Pint  of  Sack,  fome  Nutmeg,  and  fweeten- 
<ed  to  your  Tafte,  Steep  the  Toafts  in  it  for  three  or  four  Hours, 
then  have  ready  fome  Butter  hot  in  a  Pan,  put  in  the  Toaft,  and 
fry  them  Brown,  lay  them  in  a  Dilh,  melt  a  little  Butter,  and  theg 
mix  what  is  left  $  if  none,  put  in  fome  Wine  and  Sugar,  and  pour 
•over  them.  They  make  a  pretty  Plate  or  Side-difh  for  Supper. 

To  drefs  a  Brace  of  Carp. 

Q  C  R  AP  L  them  very  clean,  then  gut  them,  wa/la  them  and  the 
.'0  Rows  in  a  Pint  of  good  ftale  Beer,  to  prefer ve  all  the  Blood, 
and  boil  the  Carp  with  a  little  Salt  in  the  Water. 

fa  fb^mean  Time  ftrain  the  Beer,  and  put  it  into  a  Sauce-pan, 
of  Red  Wine,  two  or  three  Blades  of  Mace,  lome 
whole  Pepper  Rack  and  white,  an  Onion  ftuck  with  Cloves,  Half 
a  Nurai.eg  bruited,  a  Bundle  of  Sweet  Herbs,  a  Piece  of  Lemon- 
big  as  a  Sixpence,  an  Anchovy,  a  little  Piece  of  Horle- 
raduijn  ;  let  thefs  boil  together  loftl y  for  a  Quarter  of  an  Hour, 
J-overed  c‘°*s  ?  ‘ben  ftrain  it,  and  add  to  it  Half  the  hard  Row 
hteces,  Uvo  or  diree  Spoonfuls  of  Catchup,  a  Quarter  of  a 
"Tl!lK;  u'sih  hotter,  and  a  Spoonful  of  Mnihroom-pickle.  Let 
ir  aDd  icetp  ihrring  it  till  the  Sauce  is  thick  and  enough  5  if 
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it  wants  any  Salt  you  muft  put  fome  in.  Then  take  the  reft  of  tha 
!  Row,  and  beat  it  up  with  the  Yolk  of  an  Egg,  fome  Nutmeg,  and 
a  little  Lemon-peel  cut  lmall  3  fry  them  in  Frefh  Sutter  in  little 
Cakes,  and  fome  Pieces  of  Bread  cut  three  cornar  Ways,  and  fry '4' 
Brown.  When  the  Carp  is  enough  take  them  up,  pour  your  Sauce 
over  them,  lay  the  Cakes  round  the  Difh,  with  Horfe-raddifh. 
fcrap’d  fine,  and  fry’d  Parfley.  The  reft  lay  on  the  Carp,  and  the 
Bread  ftick  about  them,  and  lay  round  them,  then  fliced  Lemon 
notched,  and  laid  round  the  Difh,  and  two  or  three  Pieces  on  the 
Carp.  Send  it  to  Table  hot. 

The  boiling  of  Carp  at  all  Times  is  the  beft  Way,  they  eat  fat¬ 
ter  and  finer.  The  ftewing  of  them  is  no  Addition  to  the  Sauce, 
and  only  hardens  the  Fiih,  and  fpoils  it.  If  you  would  have  your 
Sauce  White,  put  in  good  Fiih  Broth  inftead  of  Beer,  and  White 
!  W  ine  in  the  room  of  Red  Wine.  Make  your  Broth  with  any  Sort 
of  frefh  Fifh  you  have,  and  feafon  it  as  you  do  Gravy. 

To  fry  Carp. 

FIRST  fcale  and  gut  them,  wafh  them  clean,  lay  them  in  a 
Cloth  to  dry,  then  fiour  them,  and  fry  them  of  a  fine  light 
Rrown.  Fry  fome  Toaft  cut  three  corner  Ways,  and  the  Rows. 
When  your  Fifh  is  done,  lay  them  on  a  coarfe  Cloth  to  drain* 
let  your  Sauce  be  Butter  and  Anchovy,  with  the  Juice  of  Lemon* 
Lay  your  Carp  in  the  Difh,  the  Rows  on  each  Side,  and  garnifh, 
with  the  fry’d  Toaft  and  Lemon. 


To  hale  a  Carp. 

CC  ALE,  wafh,  and  clean  a  Brace  of  Carp  very  well;  take  an 
C*  earthen  Pan  deep  enough  to  lye  cleaverly  in,  butter  the  Pan  a 
little,  lay  in  your  Carp,  ieafon  it  with  Mace,  Cloves,  Nutmeg, 
and  Black  and  White  Pepper,  a  Bundle  of  Sweet  Herbs,  an  Onion* 
an  Anchovy,  pour  in  a  Bottle  of  White  Wine,  cover  it  dole,  and 
let  them  bake  an  Hour  in  a  hot  Oven,  if  large  *  if  fmall,  a  Iel$ 
Time  will  do  them.  When  they  are  enough,  carefully  take  them 
up,  and  lay  them  in  a  Difh  3  let  it  over  hot  Water  to  keep  it  hot* 
and  cover  it  dole  3  then  pour  all  the  Liquor  they  were  baked  ins 
into  a  Sauce-pan  3  let  it  boil  a  Minute  or  two,  then  ftrain  it,  and 
add  Half  a  Pound  of  Butter  rolled  in  Flour.  Let  it  boil,  keep 
ftirring  it,  fqueeze  in  the  Juice  of  Half  a  Lemon,  and  put  in  what 
Salt  you  want  3  pour  the  Sauce  over  the  Fifh,  lay  the  Rows  round* 
and  garnifh  with  Lemon. 
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To  fry  T ench. 

SLIME  your  Tenches,  flit  the  Skin  along  the  Backs,  and  with 
the  Point  of  your  Knife  raile  it  t  p  from  the  Bone  3  then  cut  the 
Skin  a-crols  ar  the  Head  and  Tail  3  then  fir  ip  it  off,  and  take  out 
the  •  re  3  then  take  another  Tench,  or  a  Carp,  and  mince  the 
Tlefh at  dl  with. Muihrooms,  Cives,  and  Parfley.  Seafon  them 
with  Salt,  ir  uA  per,  beaten  Mace,  Nutmeg,  and  a  few  Savory  Herbs 
minced  imail.  Mingle  thefe  all  well  together,  then  pound  them 
in  a  Mortar  with  Crumbs  of  Bread  as  much  as  two  Eggs  foaked 
in  Cre^m,  the  Yolks  of  three  or  four  Eggs,  and  apiece  of  Butter. 
W  hen  theie  have  been  well  pounded,  fluff  the  Tenches  with  this 
Farce  ;  Take  clarified  Butter,  put  it  into  a  Pan,  fet  it  over  the 
Eire,  and  when  it  is  hot  flour  your  Tenches,  and  put  them  into 
the  Pan  one  by  one,  and  fry  them  Brown  3  then  take  them  up,  lay 
them  in  a  coarie  Cloth  before  the  Fire  to  keep  hot.  In  the  mean 
Time  pour  all  the  Greaie  and  Fat  out  of  the  Pan,  put  in  a  Quarter 
of  a  Pound  of  Butter,  fhake  fome  Flour  all  over  the  Pan,  keep 
itiiring  with  a  Spoon  till  the  Butter  is  a  little  Brown  3  then  pour 
in  Half  a  Pint  of  White  Wine,  flir  it  together,  pour  in  Half  a 
Pint  of  boiling  Water,  an  Onion  fluck  with  Cloves,  a  Bundle  of 
Sweet  Herbs,  and  a  Blade  or  two  of  Mace.  Cover  them  clofe,  and 
let  them  flew  as  foftly  as  you  can  for  a  Quarter  of  an  Hour,  then 
flrainoff  the  I  iquor,  put  it  into  the  Pan  again,  add  two  Spoonfuls 
of  Catchup,  have  ready  an  Ounce  of  Truffles  or  Morels,  boiled 
in  Half  a  Pint  of  Water  tender,  pour  in  Truffles,  Water  and  all, 
into  the  Pan,  a  few  Muihrooms,  and  either  Half  a  Pint  of  Oyflers, 
dean  waffled  in  their  own  Liquor,  and  the  Liquor  and  all  put  in¬ 
to  the  Pan,  or  fome  Cra  vfiffl,  but  then  you  mu  ft  put  in  the  Tails, 
and  after  dean  pick  mg  them,  boil  them  in  Half  a  Pint  of  Water, 
then  drain  the  Liquor,  and  put  into  the  Sauce  :  Or  take  fome  Fiifl 
Melts  and  tofs  up  in  your  Sauce.  All  this  is  juft  as  you  fancy. 

When  you  find  your  Sauce  is  very  good,  put  your  Tench  into 
the  Pan  5  make  them  quite  hot,  then  lay  them  into  your  Diffl, 
and  pour  the  Sauce  over  them.  Garmfh  with  Lemon. 

Or  you  may  for  Charge,  put  in, Half  a  Pint  of  ftale  Beer  infbad 
of  Water.  You  may  drels  Tench  juft  as  you  do  Carp. 

To  roaft  a  Cod's  Head. 

A  S  H  it  very  dean  and  fcore  it  with  a  Knife,  drew  a  little 
Salt  on  it,  and  lay  it  in  a  Stew-pan  before  tbe  Fire,  with 
fome  tiling  behind  it  that  the  Fire  may  road  it.  All  the  Water 
coross  from  it  the  firfl  Half  Hour  throw7  away  3  then  throw 

on 
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on  it  a  little  Nutmeg,  Cloves,  and  Mace  beat  fi ne,  and  Salt  $  flour 
It,  and  bafte  it  with  Butter.  When  that  has  lain  fome  Time,  turn 
and  ieafon  it,  and  bafte  the  father  Side  the  fame  }  turn  it  often., 
then  bafte  it  with  Butter  and  Crumbs  of  Bread.  If  it  is  a  large 
Head,  it  will  take  four  or  five  Hours  baking.  Have  ready  fome 
melted  Butter  with  an  Anchovy,  iome  of  the  Liver  of  the  Fifh 
boiled  and  bruifed  fine  $  mix  it  well  with  the  Butter,  and  two 
Yolks  of  Eggs  beat  fine  and  mixed  with  the  Butter,  then  ftrain 
them  through  a  Sieve,  and  put  them  into  the  Sauce-pan  again* 
with  a  few  Shrimps,  or  pickled  Cockles,  two  Spoonfuls  of  Red 
Wine,  and  the  Juice  of  a  Lemon.  Pour  it  into  the  Pan  the  Head 
was  roafted  in,  and  ftir  it  all  together,  pour  it  into  the  Sauce-pa% 
keep  it  ftirring,  and  let  it  boil.  Pour  it  in  a  Bafon.  Garnifh  the 
Head  with  fry’d  Fifh,  Lemon,  and  icraped  Horfe-raddifh.  If 
you  have  a  large  Tin  Oven  it  will  do  better. 

To  boil  a  God's  Head. 

SET  a  Fifh^Kettle  on  the  Fire,  with  WTater  enough  to  boil  It, 
a  good  Handful  of  Salt,  a  Pint  of  Vinegar,  a  Bundle  of  Sweet 
Herbs,  and  a  Piece  of  Horfe-raddifh.  Let  it  boil  a  Quarter  of  ao 
Hour,  then  put  in  the  Head,  and  when  you  are  lure  it  is  enough, 
lift  up  the  Fifh-PIate  with  the  Fifh  on  it  5  fet  it  a-crois  the  Kettle 
to  drain,  then  lay  it  in  your  Difh,  and  lay  the  Liver  on  one  Side* 
Garni  Hi  with  Lemon  and  Horfe-raddifh  Icraped  $  melt  fbrne  But¬ 
ter,  with  a  little  of  the  Fifh  Liquor,  an  Anchovy,  Oyfters.,  or 
Shrimps,  or  juft  what  you  fancy. 


C 


To  fte-w  Cod. 

UT  your  Cod  into  Slices  an  Inch  thick,  lay  them  in  the 
tom  of  a  large  Stew-pan,  feafon  them  with  Nutmeg,  beaten 
Pepper  and  Salt,  a  Bundle  of  Sweet  Herbs,  and  an  Onion,  Half  a 
Pint  of  White  W  ine,  and  a  Quarter  of  a  Pint  of  Water.  Cover  it 
dole,  and  let  it  fimmer  foftly  for  five  or  fix  Minutes,  then  Iqueeze 
In  the  Juice  of  a  Lemon  5  put  in  a  few  Oyfters  and  the  Liquor 
frrained,  a  Piece  of  Butter  as  big  as  an  Egg  rolled  in  Flour,  and 
a  Blade  or  two  of  Mace  ;  cover  it  dole,  and  let  it  flew  foftly,  ihak- 
ing  the  Pan  often.  When  it  is  enough,  take  out  the  Sweet  Herbs 
and  Onion,  and  difh  it  up.  Pour  the  Sauce  over  it^  and  garnifh 
with  Lemon. 
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GE  T  the  Sounds,  blanch  them,  then  make  them  very  eWrij 
and  cut  them  into  little  Pieces.  If  they  be  dried  Sounds, 
you  ixtuft  BrB  boil  them  tender.  Get  fbme  of  the  Rows,  blanch 
frhem,  and  wafh  them  clean ;  cut  them  into  round  Pieces  about 
an  Inch  thick  with  lome  of  the  Livers,  an  equal  Quantity  of  each, 
to  make  a  handfome  Dfh,  and  a  Piece  of  Cod  about  one  Pound 
dn  the  Middle.  Put  them  into  a  Stew-pan,  feafon  them  with  a 
little  beaten  Mace,  grated  Nutmeg  and  Salt,  a  little  Bundle  of 
Sweat  Herbs,  an  Onion,  and  a  Quarter  of  a  Pint  of  Fifh-broth, 
or  boiling  Water  5  cover  them  dole,  and  let  them  liew  a  few 
Minutes  :  Then  put  in  Half  a  Pint  of  Red  Wine,  a  few  OyflerS 
with  the  Liquor  Brained,  a  Piece  of  Butter  rolled  in  Floury 
lhake  the  1 an  round,  and  let  them  Bew  foftly  till  they  are  enough, 
take  out  the  Sweet  Plerbs  and  Onion,  and  difh  it  up.  Garni/h 
with  Lemon.  Or  you  may  do  them  White  thus  :  InBead  of  Rei 
Wine  add  White,  and  a  Quarter  of  a  Pint  of  Cream. 

To  bale  a  Cod's  Head. 

13  OTTER  the  Pan  you  intend  to  bake  it  ih,  make  your 
"  Head  very  dean,  lay  it  in  the  Pan,  put  in  a  Bundle  of  Sweet 
Herbs,  an  Onion  Buck  with  Cloves,  three  or  four  Blades  of  Mace- 
Half  a  large  Spoonful  of  Black  and  White  Pepper,  a  Nutmeg 
feruifed,  a  Quart  of  Water,  a  little  Piece  of  Lemon-peel,  and  a 
little  Piece  of  Horfe  raddifh.  Flour  your  Head,  grate  a  little 
Nutmeg  over  it,  flick  Pieces  of  Butter  all  over  it,  and  throw 
Rafpings  all  over  that.  Send  it  to  the  Oven  to  bake.  When  it 
is  enough,  take  it  out  of  that  Difh,  and  lay  it  carefully  into  the 
Difh  you  intend  to  ferve  it  up  in.  Set  the  Difh  over  boiling  Wa¬ 
ter,  and  cover  it  with  a  Cover  to  keep  it  hot.  In  the  mean  time 
be  quick,  pour  all  the  Liquor  out  of  the  Difh  it  was  baked  in, 
jnto  a  Sapce-pan,  let  it  on  the  Fire  to  boil  three  or  four  Minutes, 
then  Brain  it,  and  put  to  it  a  Gill  of  Red  Wine,  two  Spoonfuls 
of  Catchup,  a  Pint  of  Shrimps,  Half  a  Pint  of  Oyflers,  or  Muf- 
lels,  Liquor  and  all,  but  firfl  Brain  it,  a  Spoonful  of  MuJhroom 
Fickle,  a  Quarter  of  a  Pound  of  Butter  rolled  in  Flour,  Bir  it  all 
together  till  it  is  thick  and  boils ;  then  pour  it  into  the  Difh, 
have  ready  lome  ToaB  cut  three  corner  Ways,  and  fry’d  eriip. 
Stick  I  leces  aoout  the  Plead  and  Mouth*  and  lay  the  reB  round  the 
Head.  Garnifh  with  Lemon  notched,  fcraped  Horfe-raddifh,  ami 
Parfley  craped  in  a  Plate  before  the  Fire.  Lay  one  Slice  of  Le- 
iron  on  the  Plead,  and  ierve  it  up  hot." 
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To  broil  Shrimp,  Cod,  Salmon,  Whiting,  or  Had¬ 
docks. 

PLOUR  it,  and  have  a  quick  clear  Fire,  let  your  Grid iroii 
high,  broil  it  of  a  fine  Brown*  lay  it  in  your  Dilh,  and  for 
Sauce  have  good  melted  Butter.  Take  a  Lobller,  bruile  the  Body 
in  the  Butter,  cut  the  Meat  finall,  put  all  together  into  the  melted 
Butter,  make  it  hot,  and  pour  into  your  I)ifh,  or  into  Batons* 
Garniih  with  Horle-raddilh  and  Lemon. 


Or  Oyfter  Sauce  made  thus-. 


*T*AKE  Half  a  Pint  of  Oy  tiers,  put  them  into  a  Sauce-pan  with 
"*■  their  own  Liquor,  two  or  three  Blades  of  Mace  :  Let  them 
Homier  till  they  are  Plump,  then  with  a  Fork  take  out  the  Oy- 
ilers,  llrain  the  Liquor  to  them,  put  them  into  the  Sauce-pan 
again,  with  a  Gill  of  White  Wine  hot,  a  Pound  of  Butter  rolled  in 
a  little  Flour  j  fhake  the  Sauce-pan  often,  and  when  the  Butter  is 
rnelted,  give  it  a  boil  up. 

Mufiel- Sauce  made  thus  is  very  good,  only  you  mufl  put  them 
into  a  Stew-pan,  and  cover  them  clofe,  firft  to  open,  and  fearcli 
that  there  be  no  Crabs  under  the  Tongue. 

Or  a  Spoonful  of  Wallnut  Pickle  in  the  Butter  makes  the  Sauce 
good,  or  a  Spoonful  of  either  Sort  of  Catchup  or  Horle-raddilh, 
Sauce. 

Melt  your  Butter,  fcrape  a  good  deal  of  Horfe-raddifh  fine,  put 
it  into  the  melted  Butter,  grate  Half  a  Nutmeg,  beat  up  the  Yolk 
of  an  Egg  with  one  Spoonful  of  Cream,  pour  it  into  the  Butter^ 
keep  It  ffirring  till  it  boils,  then  pour  it  direSlly  into  your  Bafon. 


To  drefs  Little  Fifh. 


AS  to  all  Sorts  of  little  Fifh,  fuch  as  Smelts,  Roch,  they 
ihould  be  fry’d  dry,  and  of  a  fine  Brown,  and  nothing  but 
plain  Butter.  Garniih  with  Lemon. 

And  to  boiled  Salmon  the  fame,  only  garniih  with  Lemon  and 
Horie-raddiih. 

And  with  all  boiled  Fifh,  you  Ihould  put  a  good  deal  of  Salt, 
and  Horfe-raddilh  in  the  Water  $  except  Mackrel,  with  which  put 
Salt  and  Mint,  Parfley  and  Fennel,  which  you  mull  chop  to  put 
into  the  Butter  3  and  fome  love  Icalded  Goole berries  with  them. 
And  be  lure  to  boil  your  Fifh  well  5  but  take  great  Care  they 
don't  break. 
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pLEAN  them,  cut  oft  the  Heads,  fplit  them,  feafon  them  with 
S—*  Pepper  and  Salt,  flour  them,  and  broil  them  of  a  fine  light 
Brown.  Let  your  Sauce  be  plain  Butter. 

To  broil  Weavers. 

GTJT  them  and  wafh  them  clean,  dry  them  in  a  clean  Cloth, 
flour  them,  then  broil  them,  and  have  melted  Butter  in  a  Cup. 
They  are  fine  FiJh,  and  cut  as  firm  as  a  Soal  5  but  you  mult  take 
care  not  to  hurt  yourlelf  with  the  two  fharp  Bones  in  the  Head. 

To  boil  a  Turbutt. 

LAY  it  in  a  good  deal  of  Salt  and  Water  an  Hour  or  two  ;  and 
if  it  is  not  quite  fweet,  fhift  your  Warer  five  or  fix  Times  $ 
firft  put  in  a  good  deal  of  Salt  in  the  Mouth  and  Belly. 

In  the  mean  time  let  on  your  Fifh  Kettle  with  clean  Water  and 
Salt,  a  little  Vinegar,  and  a  Piece  of  Horfe  raddifh.  When  the 
Water  boils  lay  the  Turbutt  on  a  Fifh  Plate,  put  it  into  the  Ket¬ 
tle,  let  it  be  well  boiled,  but  take  great  Care  it  is  not  too  much 
done  :  W hen, enough,  take  off  the  Fifh  Kettle,  fet  it  before  the 
Fire,  then  carefully  lift  up  the  Fifh  Plate,  and  fet  it  a-crofs  the  Ket¬ 
tle  to  drain  :  In  the  mean  time  melt  a  good  deal  of  frefh  Butter, 
and  bruile  in  either  the  Body  of  one  or  two  Lobfters,  and  the 
Meat  cut  fmall,  then  give  it  a  boil,  and  pour  it  into  Bafons.  This 
is  the  heft  Sauce  ;  but  you  may  make  what  you  pleale.  Lay  the 
Fifh  in  the  Difh.  Garnifh  with  fcraped  Horle*raddiih  and 
Lemon,  and  pour  a  few  Spoonfuls  of  Sauce  over  it. 

To  bale  a  Turbutt* 

*T*AKE  a  Difh,  the  Size  of  your  Turbutt,  rub  Butter  all  over  it 
**■  thick,  throw  a. little  Salt,  a  little  beaten  Pepper,  and  Half  a 
large  Nutmeg,  fome  Parfley  minced  fine,  and  throw  all  over,  pour 
in  a  Pint  of  Wine,  cut  off  the  Head  and  Tail,  lay  it  into  the  Di  fh, 
pour  another  Pint  of  White  Wine  all  over  it,  grate  the  other  Half 
of  the  Nutmeg  over  it,  and  a  little  Pepper,  fome  Salt,  and  chop¬ 
ped  Parfley.  Lay  a  Piece  of  Butter  here  and  there  all  over,  and 
throw  a  little  Flour  all  over,  and  then  a  good  many  Crumbs  of 
Bread.  Bake  it,  and  be  fure  that  it  is  of  a  fine  Brown,  then  lay  it 
In  your  Difh,  ftir  the  Sauce  in  your  Difh  all  together,  pour  it  into 
a  Sauce-pan,  fhake  in  a  little  Flour,  ftir  it  well  together,  let  it 
boil,  then  ftir  in  a  Piece  of  Butter,  and  two  Spoonfuls  of  Catchup, 
let  it  boil,  and  pour  it  into  Bafons.  Garniili  your  Difh  with  Le¬ 
mon, 
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mor>,  and  you  may  add  what  you  fancy  to  the  Sauce,  as  Shrimps, 
Anchovies,  Mufhrooms,  *$c.  If  a  f'mall  Turbutt,  Half  the  Wine 
will  do  5  it  eats  finely  thus  :  Lay  it  in  a  Difh,  skim  off  all  theFat, 
and  pour  the  reft  over  it.  Let  it  Hand  till  cold,  and  it  is  good 
with  Vinegar,  and  a  fine  Diili  to  let  out  a  cold  Table. 

To  dr ejs  a  foie  of  Pickled  Salmon. 

LAT  it  in  frefh  Water  all  Night,  then  lay  it  in  a  Fifh  Plate, 
put  it  into  a  large  Stew-pan,  lealon  it  with  a  little  Whole  Pep¬ 
per,  a  Blade  or  two  of  Mace  in  a  coarle  Muflin  Rag  tyed,  a  Whole 
Onion,  a  Nutmeg  bruiied,  a  Bundle  of  Sweet  Herbs  and  Parfley, 
a  little  Lemon-peel ;  put  to  it  three  large  Spoonfuls  of  Vinegar* 
a  Pint  of  White  Wine,  and  a  Quarter  of  a  Pound  of  frefh  Butter 
roiled  in  Flour.  Cover  it  dole,  and  let  it  fimmer  over  a  flow  Fire 
for  a  Quarter  of  an  Hour,  then  carefully  take  up  your  Salmon,  and 
Jay  it  in  your  Difh,  let  it  over  hot  Water  and  cover  it.  In  the 
mean  time  Jet  your  Sauce  boil  till  it  is  thick  and  good.  Take  out 
the  Spice,  Onion,  and  Sweet  Herbs,  and  pour  it  over  the  Fifh, 
Oarnifh  with  Lemon. 

To  broil  Salmon. 

Q*  U  T  frefli  Salmon  into  thick  Pieces,  flour  them,  and  broil 

them,  lay  them  in  your  Dilh,  and  have  plain  melted  Butter 
In  a  Cup, 

Baked  Salmon. 

AKE  a  little  Piece  cut  into  Slices,  about  an  Inch  thick,  but¬ 
ter  the  Difh  that  you  would  lerve  it  to  Table  on,  lay  the 
Slices  in  the  Difh,  take  off  the  Skin,  make  a  Force-Meat  thus  : 
Take  the  Fleffi  of  an  Eel,  the  Flefh  of  a  Salmon,  an  equal  Quan¬ 
tity,  beat  it  in  a  Mortar,  feafon  it  with  beaten  Pepper,  Salt,  Nut¬ 
meg,  two  or  three  Cloves,  lome  Parflev,  a  few  Mulhrooms,  and 
a  Piece  of  Butter,  ten  or  a  dozen  Coriander-feeds  beat  fine.  Beat 
all  together,  boil  the  Crumb  of  a  Halfpenny  Roll  in  Milk,  beat 
up  four  Eggs,  ftir  it  together  till  it  is  thick  ;  let  it  cool,  and  mix 
it  well  together  with  the  reft  }  then  mix  all  together  with  tour 
raw  Eggs,  on  every  Slice  lay  this  Force-Meat  all  over,  pour  a 
very  little  melted  Butter  over  them,  and  a  few  Crumbs  of  Bread  j 
lay  a  Cruft  round  the  Edge  of  the  Difh,  and  ftick  Oyfters  round 
upon  it.  Bake  it  in  an  Oven,  and  when  it  is  of  a  very  fine  Brown 
ferve  it  up $  pour  a  little  plain  Butter  with  a  little  Red  Wine  in  it, 
into  the  Dilh;,  and  the  Juice  of  a  Lemon  :  Or  you  may  bake  it  in 

any 
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any  Difh,  and  when  it  is  enough,  lay  the  Slices  into  another  Dill). 
Pour  the  Butter  and  Wine  into  the'Difh  it  was  baked  in,  give  it 
a  boil,  and  pour  it  into  the  Difh.  Garnifh  with  Lemon.  This 
is  a  fine  Difh,  fqueeze  the  Juice  of  a  Lemon  in. 

To  broil  Madcrel  whole. 

C*UT  off  their  Heads,  gut  them,  waili  them  clean,  pull  out  the 
/  Row  at  the  Neck-end,  boil  it  in  a  little  Water,  then  bruife  it 
with  a  Spoon,  beat  up  the  Yolk  of  an  Egg,  with  a  little  Nutmeg, 
a  little  Lemon-peel  cut  fine,  a  little  Thyme,  fome  Parfley  boiled 
and  chopped  fine,  a  little  Pepper  and  Salt,  a  few  Crumbs  of  Bread  : 
Mix  all  well  together,  and  fill  the  Mackrel  ;  flour  it  well,  and 
broil  it  nicely.  Let  your  Sauce  be  plain  Butter,  with  a  little 
Catchup  or  W  allnut-pickle. 

To  broil  Herrings. 

SCALE  them,  gut  them,  cut  off  their  Heads,  wafli  them  clean? 

dry  them  in  a  Cloth,  flour  them,  and  broil  them,  but  with 
your  Knife  juft  notch  them  a-crofs :  Take  the  Heads  and  mafia 
them,  boil  them  in  Small  Beer  or  Ale,  with  a  little  W hole  Pepper 
and  Onion.  Let  it  boil  a  Quarter  of  an  Hour,  then  ftrain  it, 
thicken  it  with  Butter  and  Flour,  and  a  good  deal  of  Muftard. 
Lay  the  Fifh  in  the  Difh,  and  pour  the  Sauce  into  a  Bafon, 
plain  melted  Butter  and  Muftard. 

To  fry  Herrings. 

4  ^  L  E  A  N  them  as  above,  fry  them  in  Butter,  have  ready  a 
good  many  Onions  peeled  and  cut  thin.  Fry  them  of  a  light 
Brown  with  the  Herrings  5  lay  the  Herrings  in  your  Difh,  and 
the  Onions  round.  Butter  and  Muftard  in  a  Cup.  You  muft  do 
them  with  a  quick  Fire. 

1 0  drefs  Herring  and  Cabbage. 

D  Ol  i.  your  Cabbage  tender,  then  put  it  into  a  Sauce-pan,  and 
c.;K>P.ir  whlva  ^P00n  5  put  in  a  good  Piece  of  Butter,  let  it 
J  ew,  Jarring  lek  it  Mould  burn.  '1'ake  lbme  Red  Herrings  and 
ipot  tnem  open,  and  toaft  them  before  the  Fire  till  they  are  hot 

rnroyga.  .  Lay  the  Cabbage  in  a  Difh,  and  lay  the  Herring  on  it, 
ana  lend  it  to  Table  hot.  ~  6  * 

t %  ^Ur  hferring  from  the  Bones,  and  throw  all  over  your 

Cabbage.  Have  ready  a  hot  Iron,  and  juft  hold  it  over  the  Her- 
.rung  to  make  it  hot,  and  fend  if  away  quick. 

J  x 

To. 
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TAKE  feme  of  the  fmalleft  Plaife,  or  Flounders  you  can  gef3 
waih  them  dean,  cut  the  Fins  dole,  put  them  into  a  Stew- 
pan,  put  juft  Water  enough  to  boil  them  in,  a  little  Salt,  and  a 
Bunch  of  Par  fie  y.  When  they  are  enough,  lend  them  to  Table  in 
a  Soop-difh,  with  the  Liquor  to  keep  them  hot,  have  Parfley  and 
Butter  in  a  Cup, 

To  flew  Eels. 

SKIN,  *,gni,  and  wafh  them  very  dean  in  fix  or  eight  Wafers, 
to  waih.  away  all  the  Sand  5  then  cut  them  in  Pieces  about  as 
dong  as  your  Finger,  put  juft  Water  enough  for  Sauce,  put  in  a 
fmall  Onion  ftuck  with  Cloves,  .a  little  Bundle  of  Sweet  Herbs,  a 
Blade  or  two  of  Mace,  and  feme  .Whole  Pepper  in  a  thin  Muflin 
Hag.  Cover  it  dole,  and  let  them  flew  very  loftly. 

Look  at  them  now  and  then,  put  in  a  little  Piece  of  Butter  rol¬ 
led  in  Flour,  and  a  little  chopped  Parfley.  When  you  find  they 
are  quite  tender  and  well  done,  take  out  the  Onion,  Spice,  and 
Sweet  Herbs.  Put  in  Salt  enough  to  feaion  it,  Then  difh  them 
up  with  the  Sauce. 

To  flew  Eels  with  Broth. 

L  E  A  N  S  B  your  Eels  as  above,  put  them  into  a  Sauce-pan, 
with  a  Blade  or  two  of  Mace,  and  a  Cruft  of  Bread.  Put  juft 
Water  enough  to  cover  them  clofe,  let  them  flew  very  foftly  $ 
when  they  are  enough,  difh  them  up  with  the  Broth,  and  have  a 
little  plain  melted  Butter  in  a  Cup  to  eat  the  Eels  with.  The 
Broth  will  be  very  good,  and  is  fit  for  weakly  and  confumptive 
Conflitutions. 

To  drefs  a  Pike. 

rjUT  it,  cleanfe  it,  and  make  very  clean,  then  turn  it  round 
with  the  Tail  in  the  Mouth,  lay  it  in  a  little  Difh,  cut  Toafts 
three  corner  Ways,  fill  the  Middle  with  them,  flour  it,  and  ftick 
Pieces  of  Butter  all  over  :  Then  throw  a  little  more  Flour,  and  fend 
it  to  the  Oven  to  bake.  Or  it  will  do  better  in  a  Tin  Oven  before 
the  Fire,  then  you  can  bafte  it.  as  you  will.  When  it  is  done  lay 
it  in  your  Difh,  and  have  ready  melted  Butter,  with  an  Anchovy 
difTolved  in  it,  and  a  few  Oyfters  or  Shrimps  ;  and  if  there  is  any 
Liquor  in  the  Difh  it  was  baked  in,  add  it  to  the  Sauce,  and  put 
in ‘juft  what  you  fancy.  Pour  your  Sauce  into  the  Difh,  garniih 
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it  with  Toaft  about  the  Fifh,  and  Lemon  about  the  Difh.  Yon 
fhould  have  a  Pudding  in  the  Belly  made  thus  :  Take  grated 
Bread,  two  hard  Eggs  chopped  fine,  Half  a  Nutmeg  grated,  a 
little  Lemon  peel  cut  fine,  and  either  the  Row  or  Liver,  or  both, 
if  any,  chopped  fine  5  and  if  you  have  none,  get  either  the  Piece 
of  the  Liver  of  a  Cod,  or  the  Row  of  any  Fifh,  mix  them  all  to¬ 
gether,  with  a  raw  Egg  and  a  good  Piece  of  Butter.  Roll  it  up, 
and  put  it  into  the  Fifh’s  Belly  before  you  bake  it.  A  Haddock 
done  this  Way  eats  very  well. 


To  broil  Haddocks,  <when  they  are  in  High  Seafon. 

CCAL  E  them,  gut,  and  wafli  them  clean,  don’t  rip  open  the 
^  Belly,  but  take  the  Guts  out  with  the  Gills,  dry  them  in  a 
clean  Cloth  very  well  :  If  there  be  any  Row  or  Liver  take  it  out, 
but  put  it  in  again.  Flour  them  well,  and  have  a  clear  good  Fire. 
Let  your  Gridiron  be  hot  and  clean,  lay  them  on,  turn  them  quick 
two  or  three  Times  for  fear  of  flicking  $  then  let  one  Side  be 
enough,  and  turn  the  other  Side.  When  that  is  done,  lay  them  in 
your  Di/h,  and  have  plain  Butter  in  a  Cup. 

They  eat  finely  laired  a  Day  or  two  before  you  drefs  them,  and 
hung  up  to  dry,  or  boiled  with  Egg  Sauce.  Ne-wca(tle  is  a  famous 
Place  tor  faked  Haddocks  5  they  come  in  Barrels,  and  keep  a 
great  while. 


To  broil  Cod-Sounds. 

■\7  OU  mull  firll  lay  them  in  hot  Water  a  few  Minutes  ;  take 
them  out  and  rub  them  well  with  Salt,  to  take  off  the  Skin 
and  black  Dirt,  then  they  will  look  white,  then  put  them  in  Wa¬ 
ter  and  give  them  a  boil.  Take  them  out  and  flour  them  well, 
Pepper  and  Salt  them,  and  broil  them.  When  they  are  enough, 
lay  them  in  your  Difh,  and  pour  melted  Butter  and  Muftard  into 
the  Difli.  Broil  them  whole. 


To  fricafey  Cod-Sounds. 

CLEAN  them  very  well  as  above,  then  cut  them  into  little 
pretty  Pieces,  boil  them  tender  in  Milk  and  Water,  then 
throw  them  into  a  Cullender  to  drain,  put  them  into  a  clean 
Sauce-pan,  feafon  them  with  a  little  beaten  Mace,  and  grated  Nut¬ 
meg,  and  a  very  little  Salt,  pour  to  them  juft  Cream  enough  for 
Sauce,  and  a  good  Piece  of  Butter  rolled  in  Flour,  keep  ihaking 
your  Sauce-pan  round  all  the  Time  till  it  is  thick  enough.  Then 
difh  it  up  and  garnilh  with  Lemon. 
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To  drefs  Salmon  an  Court-Bouillon. 


I  jk  FTER  having  wafhed  and  made  your  Salmon  very  clean, 
|  ^  fcore  the  Sides  pretty  deep,  that  it  may  take  the  Seafcn,  take 
i  Quarter  of  an  Ounce  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves, 
h  Nutmeg,  dry  them  and  beat  them  fine,  a  Quarter  of  an  Ounce 
T  Black  Pepper  beat  fine,  and  an  Ounce  of  Salt.  Lay  the  Salmon 
1  in  a  Napkin,  leafon  it  well  with  this  Spice,  cut  feme  Lemon-peel 
tSne  and  Pariley,  throw  all  over,  and  in  the  Notches  pur  about  a 
i Pound  of  frefh.  Butter  rolled  in  Flour,  in  the  Belly  of  the  Fifh  a 
fiiew  Bay  Leaves  5  roll  it  up  tight  in  the  Napkin,  and  bind  it  about 
:  with  Packthread.  Put  it  in  a  Fifh-Kettle,  juft  big  enough  to  bold 
it,  pour  in  a  Quart  of  White  Wine,  a  Quart  of  Vinegar,  and  as 
much  Whter  as  will  juft  boil  it. 

I  Set  it  over  a  quick  Fire,  cover  it  clofe;  when  it  is  enough* 
which  you  muft  judge  by  the  Bignefs  of  your  Salmon,  fet  it  ove? 
I  2.  Stove  to  ftew  till  you  are  ready.  Then  have  a  clean  Napkin  fold¬ 
ed  in  the  Dilh  it  is  to  lay  in,  turn  it  out  of  the  Napkin  it  was 
>  boiled  in  on  the'  other  Napkin.  Garniih  the  Difh  with  a  good 
1  deal  of  Parfley  crifped  before  the  Fire. 

For  Sauce  have  nothing  but  plain  Butter  in  a  Cup,  or.Horfe- 
|  taddiib  and  Vinegar.  Serve  it  up  for  a  Firft  Courle. 


To  drefs  Salmon  a  la  Braife. 

f’Ts  AKE  a  fine  large  Piece  of  Salmon,  or  a  large  Salmon-Trout* 

!  make  a  Pudding  thus  :  Take  a  large  Eel,  make  it  clean,  flit  it 
open,  take  out  the  Bone,  and  take  all  the  Meat  clean  from  the 
Bone,  chop  it  fine,  with  two  Anchovies,  a  little  LemC/h-ps^  cut 
:  fine,  a  little  Pepper,  and  a  grated  Nutmeg  with  Parfley  chopped,4 
I  and  a  very  little  Bit  of  Thyme,  a  few  Crumbs  of  Bread,  the  Yolk 
of  an  hard  Egg  chopped  fine  ;  roll  it  up  in  a  Piece  of  Butter,  and 
i  put  it  into  the  Belly  of  the  Fifh,  few  it  up,  lay  it  in  an  oval  Stew- 
;  pan,  or  little  Kettle  that  will  juft  hold  it,  take  Half  a  Pound  of 
i  frefh  Butter,  put  it  into  a  Sauce-pan,  when  it  is  melted  ihake  in  a 
IHandfuI  of  Flour,  ftir  it  till  it  is  a  little  brown,  then  pour  to  it  a 
\  Pint  of  Fifh-Broth,  ftir  it  together,  pour  it  to  the  Fifh,  with  a 
i Buttle  of  White  Wine.  Seaion  it  with  Salt  to  your  Palate,  put 
ibme  Mace,  Cloves,  and  Whole  Pepper  into  a  coarfe  Muflin  Rag, 
j  tye  it,  put  to  the  Fifh  an  Onion,  and  a  little  Bundle  of  Sweet 
I  Herbs,  Cover  it  dole,  and  let  it  ftew  very  iofrly  over  a  flow  Fire, 
j  put  in  fome  frefh  Mufhrooms,  or  pickled  ones  cut  ifnall,  an  Ounce 
I  of  Truffles  and  Morels  cut  lmall,  let  them  all  ftew  together,  when 
it  k  enough,  take  up  your  Salmon  carefully,  lay  it  in  your  DHh, 
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and  pour  the  Sauce  all  over.  Garnifh  with  fcraped  Horfe-raddift 
and  Lemon  notched,  ferve  it  up  hot*  This  is  a  fine  Dilh  for  a 
jFirft  Courfe. 


Salmon  in  Cafes. 


CUT  your  Salmon  into  little  Pieces,  fuch  as  will  lay  rolled  in 
Half  Sheets  of  Paper.  Seafon  it  with  Pepper,  Salt  and  Nut¬ 
meg  y  butter  the  Infide  of  the  Paper  well,  fold  the  Paper  fo  as  no- 
thincr  can  come  out,  then  lay  them  on  a  Tin  Plate  to  be  baked 
pour  a  little  melted  Butter  over  the  Papers,  and  then  Crumbs  of 
Bread  all  over  them.  Don’t  let  your  Oven  be  too  hot,  for  fear  of 
burning  the  Paper,  A  Tin  Oven  before  the  Fire  does  beft.  When 
you  think  they  are  enough,  lerve  them  up  juft  as  they  are.  There 
will  be  Sauce  enough  in  the  Papers. 


To  drefs  Flat  Fifii. 


|N  drefiing  all  Sorts  of  fiat  Fiih,  take  great  Care  in  the  boiling; 

of  them,  be  Pure  to  have  them  enough,  but  don’t  let  them  be 
broke  5  mind  to  put  a  good  deal  of  Salt  in,  and  Horle-raddilh  in; 
the  Water,  let  your  Fiih  be  well  drained,  and  mind  to  cut  the; 
Lins  off.  When  you  fry  them,  let  them  be  well  drained  in  a  Cloth' 
and  floured,  and  fry  them  of  a  fine  light  Brown,  either  in  Oil  or 
Butter.  If  there  be  any  Water  in  your  Diih  with  the  boiled  Fiih* 
take  it  out  with  a  Sponge.  As  to  your  fry’d  Fiih,  a  eoarfe  Cloth? 
is  the  "beft  Thing  to  drain  it  on. 


1 to  'drefs  Salt  Fifh, 


(Tj-LD  LmgTwhicli  is  the  belf~J>ort  of  Salt  Fiih,  lay  it  inWater 
twelve  Hours,  then  lay  it  twelve  Hours  on  a  Board,  and  then 
twelve  more  in- Water.  When  you  boil  it  put  it  into  the  Water 
cold  :  If  it  is  good,  it  will  take  about  fifteen  Minutes  boiling  foftly. 
Boil  Parfnips  very  tender,  fcrape  them,  and  put  them  into  a 
Sauce-pan,  put  to  them  borne  Milk,  ftir  them  till  thick,  then  ftir 
in  a  good  Piece  of  Butter,  and  a  little  Salt  $  when  they  are  enough 
lay  them  in  a  Plate,  the  Fifh  by  itfelf  dry,  and  Butter  and  hard 
Eggs  chopped  in  a  Bafon. 

As  to  Water-Cod,  that  need  only  be  boiled  and  well  skimmed. 

Scotch  Haddocks  you  rhuft  lay  in  Water  all  Night.  You  may 
boil  or  broil  them.  If  you  broil,  you  rnuft  fp-lit  them  in  two. 
You  may  garnifh  your  Diihefe  with  hard  Eggs  and  Parlnips. 
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To  drefs  Lampreys. 

ll  E  beft  of  this  Sort  of  Fifh  are  taken  in  the  River  Severn : 
And  when  they  are  in  Seaion,  the  Fifhmongers,  and  others  iri 
London^  have  them  from  Glocefter.  But  if  you  are  where  they  are 
to  be  had  freJfh,  you  may  drefs  them  as  you  pleale. 

To  fry  Lampreys, 

fLLEEl)  them  and  fave  the  Blood,  then  wafh  theiri  iri  liot  Wa¬ 
ter  to  take  off  the  Slime,  and  cut  them  to  Pieces.  Fry  theni 
in  a  little  frefh  Butter  not  quite  enough,  pour  out  the  Fat,  put  iri 
a  little  White  Wine,  give  the  Part  a  /hake  round,  ieafon  it  with 
Whole  Pepper,  Nutmeg,  Salt,  Sweet  Herbs,  and  Bay  Leaf,  put  in 
a  few  Capers,  a  good  Piece  of  Butter  rolled  in  Flour,  and  the 
Blood.  Give  the  Pan  a  /hake  round  often,  and  cover  them  dole  : 
When  you  think  they  are  enough  take  them  out,  (train  the  Saucer 
then  give  them  a  boil  quick,  lqueeze  in  a  little  Lemon,  and  pouf 
over  the  FiJh.  Garniih  with  Lemon*  and  drefs  them  juft  what 
way  you  fancy,  * 

To  Pitchcocl  Eeis; 

O  U  rhuft  fpiit  a  large  Eel  down  the  Back,  and  joint  the 
Bones,  cut  it  in  two  or  three  Pieces,  melt  a  little  Butter,  put 
in  a  little  Vinegar  and  Salt*  let  your  Eel  lay  in  two  or  three  Mi¬ 
nutes,  then  take  tfte  Pieces  up  one  by  one,  turn  theni  round  with  a 
little  fine  Skewer,  roll  them  in  Crumbsyof  Bread,  and  broil  theni 
of  a  fine  Brown,  Let  your  Sauce  be  plain  Butter,  with  the  Tu/ce 
of  Lemon. 

To  fry  Eels. 

"V/T  AKE  them  very  clean,  cut  them  into  Pieces,  feafon  then! 
^  ’*•  with  Pepper  and  Salt,  flour  them,  and  fry  them  in  Butter. 
Let  your  Sauce  be  plain  Butter  melted,  with  the  Juice  of  Lemon; 
Be  lure  they  be  well  drained  from  the  Fat  before  you  lay  them  iri 
the  Difbt. 

To  broil  Eels. 

*1P AKE  a  large  Eel,  skin  it,  and  make  it  very  clean.  Open  the 
Belly,  cut  it  in  four  Pieces,  take  the  Tail-end,  ftrip  off  the 
flefh,  beat  it  in  a  Mortar,  feafon  it  with  a  little  beaten  Mace,  a 
little  grated  Nutmeg,  Pepper  and  Salt,  a  little  Parfley  arid  THyme^ 
a  little  Lemon-peel,  an  equal  Quantity  of  Crumbs  of  Bread,  roll; 
it  in  a  little  Piece  of  Butter*,  then  mix  it  again  with  the  Yolk  ot 
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an  Egg,  roll  it  up  again,  and  fill  the  three  Pieces  of  Belly  with  it. 
Cut  t he  Skin  of  theTel,  wrap  the  Pieces  in,  and  few  up  rhe^Skin. 
Broil  them  well,  have  Butter  and  an  Anchovy  for  Sauce  with  the 

J uice  of  Lemon. 

To  farce  Eels  with  White  Sauce. 

SKIN  and  clean  your  Eel  well,  pick  off  all  the  Flelh  clean  from 
the  Bone,  which  you  muff  leave  whole  to  the  Head.  Take 
the  Flefh  cut  it  fmall,  and  beat  it  in  a  Mortar  $  then  take  Half 
the  Quantity  of  Crumbs  of  Bread,  beat  it  with  the  Eifh,  feafon 
it  with  Nutmeg  and  beaten  Pepper,  an  Anchovy,  a  good  deal  of 
Parfley  chopped  fine,  a  few  Truffles  boiled  tender  in  a  very  little 
Water,  chop  them  fine,  put  them  into  the  Mortar  with  the  Li¬ 
quor,  and  a  few  Mufh rooms :  Beat  it  well  together,  mix  in  a 
little5 Cream,  then  take  it  out,  and  mix  it  well  together  with  your 
Hand,  lay  it  round  the  Bone  in  the  Shape  of  the  Eel,  lay  it  on  a 
buttered  Pan,  drudge  it  well  with  fine  Crumbs  of  Bread,  and  bake 
It.  When  it  is  done,  lay  it  carefully  in  your  Difh,  have  ready 
.Half  a  Pint  of  Cream,  a  Quarter  of  a  Pound  of  freffl  Butter,  flir 
it  one  Way  till  it  is  thick,  pour  it  over  your  Eel,  and  garniih 
with  Lemon. 

To  drefs  Eels  with  Brown  Sauce. 

Q  K  I  N  and  clean  a  large  Eel  very  well,  cut  it  in  Pieces,  put  it 
^  into  a  Sauce-pan  or  Stew-pan,  put  to  it  a  Quarter  of  a  Pint  of 
Water,  a  Bundle  of  Sweet  Herbs,  an  Onion,  fome  Whole  Pepper, 
a  Blade  of  Mace,  and  a  little  Salt.  Cover  it  clofe,  and  when  it 
begins  to  fimmer,  put  in  a  Gill  of  Red  Wine,  a  Spoonful  of 
Muihroom-Pickle,  a  Piece  of  Butter  as  big  as  a  Wallnut  rolled  in 
Flour,  cover  it  clofe,  and  let  it  flew  till  it  is  enough,  which  you 
will  know  by  the  Eel  being  very  tender.  Take  up  your  Eel,  lay 
It  in  a  Diih,  flrain  your  Sauce,  give  it  a  boil  quick,  and  pour  it 
over  your  Fifh.  You  muff  make  Sauce  according  to  the  Largenels 
of  your  Eel,  more  or  lels.  Garniih  with  Lemon. 

To  roafl  a  Piece  of  Prefh  Sturgeon. 

E  T  a  Piece  of  ffeih  Sturgeon,  of  about  eight  or  ten  Pounds, 
let  it  lay  in  Water  and  Salt  fix  or  eight  Honrs,  with  its 
Scales  on  :  T  hen  fallen  it  on  the  Spit,  and  bafie  it  well  with  Butter 
for  a  Quarter  of  an  Hour,  then  with  a  little  Flour,  then  grate  a 
Nutmeg  all  over  it,  a  little  Mace  and  Pepper  beaten  fine,  and  Salt 
thrown  over  it,  and  a  few  Sweet  Herbs  dried  and  powdered  fine, 
and  then  Crumbs  of  Bread,  then  keep  bailing  a  little,  and  drudging 
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wltli  Crumbs  of  Bread,  and  what  falls  from  it,  till  it  is  enough. 
In  the  mean  time  prepare  this  Sauce  :  Take  a  Pint  of  Water,  an 
Anchovy,  a  little  Piece  of  Lemon-peel,  an  Onion,  a  Bundle  of 
Sweet  Herbs,  Mace,  Cloves,  Whole  Pepper  black  and  white,  a 
little  Piece  of  Horie-raddifh,  cover  it  clofe,  let  it  boil  a  Quarter 
of  an  Hour,  then  drain  it,  put  it  into  the  Sauce-pan  again,  pour 
in  a  Pint  of  White  Wine,  about  a  Dozen  Oyders  and  the  Liquor, 
two  Spoonfuls  of  Catchup,  two  of  Wallnut-Pickle,  the  Iniide  of  a 
Crab  bruifed  fine,  or  Loblier,  Shrimps  or  Prawns,  a  good  Piece 
of  Butter  rolled  in  Flour,  a  Spoonful  of  Mu jhroorti- Pickle,  or 
Juice  of  Lemon.  Boil  it  all  together  5  when  your  Fiih  is  enough. 
Pay  it  in  your  Dilli  and  pour  the  Sauce  over  it.  Garnifh  with 
fry’d  Toads  and  Lemon. 

To  roafi  a  Fillet,  or  Collar  of  Sturgeon. 

HpAKE  a  Piece  of  frefli  Sturgeon,  fcale  it,  gut  it,  take  out  the 
•*-  Bones,  and  cut  in  Lengths  about  feven  or  eight  Inches  :  Then 
provide  Pome  Shrimp-Pickle  and  Oyders,  an  equal  Quantity  of 
Crumbs  of  Bread,  and  a  little  Lemon-peel  grated.  Pome  Nutmeg, 
a  little  beaten  Mace,  a  little  Pepper  and  chopped  Pardey,  a  few 
Sweet  Herbs,  an  Anchovy,  mix  it  together  :  When  it  is  done,  but¬ 
ter  one  Side  of  your  Fiih,  and  drew  lome  of  your  Mixture  upon 
it ;  then  begin  to  roll  it  up  as  cloPe  as  podible,  and  when  the  firft 
Piece  is  rolled  up,  roll  upon  that  another,  prepared  in  the  fame 
Manner,  and  bind  it  round  with  a  narrow  Fillet,  leaving  as  much 
of  the  Fiih  apparent  as  may  be  3  but  you  mud  mind  that  the  Roll 
mud  not  be  above  four  Inches  and  a  Half  thick,  for  elie  one  Part 
will  be  done  before  the  Iniide  is  warm  ,  therefore  we  often  parboil 
the  iniide  Roll  before  we  roll  it.  When  it  is  enough,  lay  it  in  your 
Diih,  and  prepare  Sauce  as  aboye.  Garnifh  with  Lemon. 

To  boll  Sturgeon. 

p  LE  AN  your  Sturgeon,  and  prepare  as  much  Liquor  as  will 
^  jud  boil  it.  To  two  Quarts  of  Water  a  Pint  of  Vinegar,  a 
Stick  of  Horfe-raddiih,  two  or  three  Bits  of  Lemon-peel,  Pome 
W  hole  Pepper,  a  Bay  Leaf  or  two,  and  a  fmall  Handful  of  Salt. 
Boil  your  Fiih  in  this,  and  lerve  it  with  the  following  Sauce  : 
Melt  a  Pound  of  Butter,  diffolve  an  Anchovy  in  it,  put  in  a  Blade 
or  two  of  Mace,  bruiie  the  Body  of  a  Crab  in  the  Butter,  a  few 
Shrimps  orCrawfiih,  a  little  Catchup,  a  little  Lemon-juice,  give 
it  a  boil,  drain  your  Fiih  well,  and  lay  it  in  your  Diih.  Garniih 
with  fry’d  Oyders,  diced  Lemon,  and  Pcraped  Horie-raddiih  ; 

pour 
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pour  your  Sauce  Into  Boats  or  Bafons.  So  you  may  fry  it,  r-agoflj 
It,  or  bake  it. 


T 


To  crimp  Cod  the  Dutch  Way. 

AKE  a  Gallon  of  Pump  Water,  a  Pound  of  Salt,  then  boil 
it  Half  an  Hour,  skim  it  well,  cut  your  Cod  into  Slices,  and 
when  the  Salt  and  Water  has  boiled  Half  an  Hour,  put  in  your 
Slices,  Two  MinutevS  is  enough  to  boil  them.  Then  take  them 
out,  lay  them  on  a  Sieve  to  drain,  then  flour  them,  and  broil 
them.  Make  what  Sauce  you  pleafe. 

To  crimp  Scate. 

T  mull  be  cut  into  long  Slips  crofs-ways,  about  an  Inch  broad. 
Boil  Water  and  Salt  as  above,  then  throw  in  your  Scate.  Let 
your  Water  boil  quick,  and  about  three  Minutes  will  boil  it t 
Prain  it,  and  lend  it  to  Table  hot,  with  Butter  and  Muftard  in. 
one  Cup,  and  Butter  and  Anchovy  in  the  other  Cup, 

To  fricafey  Scate,  or  Thornbacfc  W  hite. 

UT  the  Meat  clean  from  the  Bone,  Fins,  &c.  and  make  it 
^  very  clean.  Cut  it  into  little  Pieces  about  an  Inch  broad,  and 
two  Inches  long  5  lay  it  in  your  Stew-pan.  To  a  Pound  ot  the 
Flefli,  put  a  Quarter  of  a  Pint  of  Water,  a  little  beaten  Mace  and 
grated  Nutmeg,  a  little  Bundle  of  Sweet  Herbs,  and  a  little  Salt  5 
cover  it,  and  let  it  boil  three  Minutes.  Take  out  the  Sweet  Herbs, 
put  in  *a  Quarter  of  a  Pint  of  good;  Cream,  a  Piece  of  Butter  as  big 
as  a  Wallnut  rolled  in  Flour,  a  Gkft  of  White  Wine,  keep  fhaking 
the  Pan  all  the  while  one  Way,  till  it  is  thick  and  fmooth.  Then 
dilli  it  up,  and  garnifli  with  Lemon. 

To  fricafey  it  I  $rown. 

TAKE  your  F i  lh  as  above,  flour  it,  and  fry  it  of  a  fine  Brown* 
in  frefh  Butter  :  Then  take  it  up,  lay  it  before  the  Fire  to  keep 
warm,  pour  the  Fat  out  of  the  Pan,  fliake  in  a  little  Flour,  and 
with  a  Spoon,  Air  in  a  Piece  of  Butter  as  big  as  an  Egg.  Stir  it 
abound  till  it  is  well  mixed  in  the  Pan,  then  pour  in  a  Quarter  of 
a  Pint  of  Water,  dir  it  round,  fliake  in  a  very  little  beaten  Pep¬ 
per,  a  little  beaten  Mace,  put  in  an  Onion,  and  a  little  Bundle  of 
Sweet  Herbs,  an  Anchovy,  fliake  it  round,  and  let  it  boil.  Then 
pour  in  a  Quarter  of  a  Pint  of  Red  Wine,  a  Spoonful  of  Catchup, 
4  little  Juice  of  Lemon,  ftir  It  all  together  and  let  it  boil.  When 
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I  It  is  enough,  take  out  the  Sweet  Herbs  and  Onion,  and  put  in  the 
•  Eilh  to  heat.  Then  diih  it  up  and  garnifh  with  Lemon. 

W-M-  ml  >  > 

To  fricafey  Soals  White. 

O  KIN,  wafh,  and  gut  your  Soals  very  clean,  cut  off  their  Heads, 
dry  them  in  a  Cloth,  then  with  your  Knife  very  carefully  cut 
the  Fleih  from  the  Bones  and  Fins  on  both  Sides.  Cut  the  Fle/h 
long- ways,  and  then  a-crois,  fo  that  each  Seal  will  be  in  e  ght 
Pieces  :  Take  the  Heads  and  Bones,  then  put  them  into  a  Sauce-pan 
with  a  Pint  of  Water,  a  Bundle  of  Sweet  Herbs,  an  Onion,  a  little 
Whole  Pepper,  two  or  three  Blades  of  Mace,  a  little  Salt,  a  very 
little  Piece  of  Lemon-peel,  and  a  little  Cruft  of  Bread.  Cover  it 
dole,  let  it  boil  till  Half  is  wafted,  then  ftrain  it  through  a  fine 
Sieve,  put  it  into  a  Stew-pan,  put  in  the  Soals  and  Haifa  Pint  of 
White  Wine,  a  little  Parftey  chopped  fine,  a  few  Mufhrooms  cut 
fmall,  a  Piece  of  Butter  as  big  as  an  Hen’s  Egg  rolled  in  Flour, 
grate  in  a  little  Nutmeg,  fet  all  together  on  the  Fire,  but  keep 
ihaking  the  Pan  all  the  while,  till  your  Fiih  is  enough.  Then 
diih  it  up  and  garniih  with  Lemon. 


To  fricafey  Soals  Brown. 

#"*LEANSE,  and  cut  your  Soals,  boil  the  Water  as  in  the 
^  foregoing  Receipt,  flour  your  Fifh  and  fry  them  in  frefh 
Butter  of  a  fine  light  Brown.  Take  the  Flefh  of  a  fmall  Soal,  beat 
it,  in  a  Mortar,  with  a  Piece  of  Bread  as  big  as  an  Hen’s  Egg 
leaked  in  Cream,  the  Yolks  of  two  hard  Eggs,  and  a  little  melted 
Butter,  a  little  Bit  of  Thyme,  a  little  Parfley,  an  Anchovy,  feafon 
it  with  Nutmeg,  mix  all  together  with  the  Yolk  of  a  raw  Egg, 
and  with  a  little  Flour  5  roll  it  up  into  little  Balls,  and  fry  them, 
but  not  too  much.  Then  lay  your  Filli  and  Balk  before  the  Fire, 
pour  out  all  the  Fat  of  the  Pan,  pour  in  the  Liquor,  which  is 
boiled  with  the  Spice  and  Herbs  $  ftir  it  round  in  the  Pan,  then 
put  in  Half  a  Pint  of  Red  Wine,  a  few  Truffles  and  Morels,  a 
few  Mufhrooms,  a  Spoonful  of  Catchup,  and  the  Juice  of  Half  a 
fmall  Lemon.  Stir  it  all  together,  and  let  it  boil,  then  ftir  in  a 
Piece  of  Butter  rolled  in  Flour  5  ftir  it  round,  when  your  Sauce  is 
of  a  fine  Thicknefs,  put  in  your  Fifh  and  Balls,  and  when  it  is 
hot  diih  it  up,  put  in  the  Balls,  and  pour  your  Sauce  over  it. 
Garni fh  with  Lemon.  Jn  the  fame  Manner  dreis  a  fmall  Turbutt, 
or  any  flat  Fiih. 
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To  boil  Seals. 

HPAKE  a  Pair  of  Soals,  make  them  clean,  lay  them  in  Vinegar, 
Salt  and  Water  two  Hours,  then  dry  them  in  a  Cloth,  put 
them  into  a  Stew-pan,  put  to  them  a  Pint  of  White  Wine,  a  Bun¬ 
dle  of  Sweet  Herbs,  an  Onion  duck  with  fix  Cloves,  lome  Whole 
Pepper,  and  a  little  Salt.  Cover  them,  and  let  them  boil.  When 
they  are  enough,  take  them  up,  lay  them  in  your  Difh,  drain  the 
Liquor,  and  thicken  it  up  with  Butter  and  Flour.  Pour  the  Sauce 
over,  and  garnidi  with  (craped  Horle- rad  difh  and  Lemon.  In 
this  Manner  drefs  a  little  Turbutt.  It  is  a  genteel  Diili  for  Supper. 
You  may  add  Prawns  or  Shrimps,  or  Muffels  to  the  Sauce. 

To  male  a  Collar  of  Fifh  in  Ragoo,  to  look  like 

a  Breaft  of  Veal  Collared. 

rT’ AKE  a  large  Eel,  skin  it,  wafh  it  clean,  and  parboil  it,  pick 
JL  0£f  {fog  p]efh7  and  beat  it  in  a  Mortar.  Seafon  it  with  beaten 
Mace,  Nutmeg,  Pepper,  Salt,  a  few  Sweet  Herbs,  Parfley,  and  a 
little  Lemon-peel  chopped  fmall.  Beat  all  well  together  with  an 
equal  Quantity  of  Crumbs  of  Bread  j  mix  it  well  together,  then 
take  a  Turbutt,  Soals,  Scate  or  Thornback,  or  any  fiat  Fifh,  that 
will  roll  cleverly.  Lay  the  fiat  Fifh  on  the  Drefler,  take  away  all 
the  Bones  and  Fins,  and  cover  your  Fifh  with  the  Farce.  Then 
roll  it  up  as  tight  as  you  can,  and  open  the  Skin  of  your  Eel,  and 
bind  the  Collar  with  it  nicely  5  fo  that  it  maybe  fiat  Top  and 
Bottom,  to  dand  well  in  the  Difh.  Then  butter  an  earthen  Difh, 
and  let  it  in  upright ;  flour  it  all  over,  and  dick  a  Piece  of  Butter 
on  the  Top,  and  round  the  Edges,  lo  that  it  may  run  down  on 
the  Fifh,  and  let  it  be  well  baked,  but  take  great  Care  it  is  not 
broke.  Let  there  be  a  Quarter  of  a  Pint  of  Water  in  the  Didi. 

In  the  mean  time,  take  the  Water  the  Eel  was  boiled  in,  and  all 
the  Bones  of  the  Fifh.  Set  them  on  to  boil,  feafon  them  with 
Mace,  Cloves,  black  and  white  Pepper,  Sweet  Herbs,  and  Onion. 
Cover  it  dole,  and  let  it  boil  till  there  is  about  a  Quarter  of  a 
Pint  5  then  drain  it,  add  to  it  a  few  Truffles  and  Morels,  a  few 
Mufhrooms,  two  Spoonfuls  of  Catchup,  a  Gill  of  Red  Wine,  a 
Piece  of  Butter  as  big  as  a  large  Wallnut  rolled  in  Flour.  Stir  all 
together,  leaion  it  with  Salt  to  your  Palate,  lave  fome  of  the  Farce 
you  make  of  the  Eel,  and  mix  with  the  Yolk  of  an  Egg,  and  roll 
them  up  in  little  Balls  with  Flour,  and  fry  them  of  a  light  Brown, 
When  your  Fifh  is  enough,  lay  it  in  your  Diih,  skim  all  the  Fat 
oft  the  Pan,  and  pour  the  Gravy  to  your  Sauce.  Let  it  all  boil 

together 
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together  till  it  is  thick.  Then  pour  it  over  the  Roll,  and  put  in 
your  Ball s."  Garnilh  with  Lemon. 

This  does  belt  in  a  Tin  Oven  before  the  Fire,  becaufe  then  you 
can  bade  it  as  you  pleafe.  This  is  a  line  Bottom-difh. 

To  butter  Crabs>  or  Lobfters. 

•TAKE  two  Crabs,  or  Lobfters,  being  boiled,  and  cold,  take 
all  the  Meat  out  of  the  Shells  and  Bodies,  mince  it  imall, 
and  put  it  all  together  into  a  Sauce-pan  5  add  to  it  a  Glals  of 
White  Wine,  two  Spoonfuls  of  Vinegar,  a  Nutmeg  grated,  then 
let  it  boil  up  till  it  is  thorough  hot.  Then  have  ready  Half  a 
Pound  of  frefh  Butter,  melted  with  an  Anchovy,  and  the  Yolks 
of  two  Eggs  beat  up  and  mixed  with  the  Butter  $  then  mix  Crab 
and  Butter  all  together,  ihaking  the  Sauce-pan  conftantly  round 
till  it  is  quite  hot.  Then  have  ready  the  great  Shell,  ei  ther  of  the 
Crab,  or  Lobfter,  lay  it  in  the  Middle  of  your  Diih,  pour  fome 
into  the  ’Shell,  and  the  reft  in  little  Saucers  round  the  Shell, 
flicking  three  corner  Toafts  between  the  Saucers,  and  round  the 
Shell.  This  is  a  fine  Side-difh  at  a  Second  Courfe. 


To  butter  Lobfters  another  Way. 
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A  R  BOIL  your  Lobfters,  then  break  the  Shells,  pick  out 
all  the  Meat,  cut  it  final],  take  the  Meat  out  of  the  Body, 
mix  it  fine  with  a  Spoon  ip  a  little  White  Wine  :  For  Example, 
a  Email  Lobfter,  one  Spoonful  of  Wine,  put  it  into  a  Sauce-pan 
with  the  Meat  of  the  Lobfter,  four  Spoonfuls  of  White  Wine,  a 
Blade  of  Mace,  a  little  beaten  Pepper  and  Salt.  Let  it  flew  all 
together  a  few  Minutes,  then  ftir  in  a  Piece  of  Butter,  fhake  your 
Sauce-pan  round  till  your  Butter  is  melted,  put  in  a  Spoonful  of 
Vinegar,  and  flrew  in  as  many  Crumbs  of  Bread  as  will  make  it 
thick  enough.  When  it  is  hot,  pour  it  into  your  Plate,  and  gar¬ 
niih  with  the  Chine  of  a  Lobfter  cut  in  four,  peppered,  ialted, 
and  broiled.  This  makes  a  pretty  Plate,  or  a  fine  Dilh,  with 
two  or  three  Lobfters.  You  may  add  one  Tea  Spoonful  of  fine 
Sugar  to  your  Sauce. 

To  roafi  Lobfters. 

OIL  your  Lobfters,  then  lay  them  before  the  Fire,  and  bafte 
them  with  Butter,  till  they  have  a  fine  Froth.  Dilh  them  up 
with  plain  melted  Butter  in  a  Cup.  This  is  as  good  a  Way  to 
the  full  as  roafting  them,  and  not  Half  the  Trouble. 

To 
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To  make  a  fine  Difh  of  Lobfters. 

TAKE  three  Lobfters,  boil  the  largeft  as  above,  and  froth 
it  before  the  Fire.  Take  the  other  two  boiled,  and  butter 
them  as  in  the  foregoing  Receipt.  Take  the  two  Body-fhells^ 
heat  them  hot,  and  fill  them  with  the  buttered  Meat.  Lay  the 
large  Lobfter  in  the  Middle,  and  the  two  Shells  on  each  Side  j 
and  the  two  great  Claws  of  the  middle  Lobfter  at  each  End  5  and 
the  four  Pieces  of  Chines  of  the  two  Lobfters  broiled,  and  laid 
on  each  End.  This*  if  nicely  done,  makes  a  pretty  Difh. 


To  drefs  a  Crab. 

H  AVING  taken  out  the  Meat,  and  cleanfed  it  from  the  Skin^ 
put  it  into  a  Stew-pan,  with  Half  a  Pint  of  White  Wine,  a 
little  Nutmeg,  Pepper  and  Salt,  over  a  flow  Fire.  Throw  in  a 
few  Crumbs  of  Bread,  beat  up  one  Yolk  of  an  Egg  with  one 
Spoonful  of  Vinegar,  throw  it  in,  then  fhake  the  Sauce-pan  round 
a  Minute,  and  ferve  it  up  on  a  Plate. 


To  ft  eye  Prawns,  Shrimps,  or  Crawfifti. 

"DICK  out  the  Tails,  lay  them  by  about  two  Quarts,  take  the. 
•**  Bodies,  give  them  a  bruile,  and  put  them  into  a  Pint  of 
White  Wine,  with  a  Blade  of  Mace.  Let  them  ftew  a  Quarter 
of  an  Hour,  ftir  them  together,  and  ftrain  them  5  then  walh  out 
the  Sauce  pan,  put  to  it  the  ftrained  Liquor,  and  Tails  ;  Grate 
a  Imall  Nutmeg  in,  add  a  little  Salt,  and  a  Quarter  of  a  Pound 
of  Butter  rolled  in  Flour  $  fhake  it  all  together,  cut  a  pretty  thin 
Toaft  round  a  Quarter  of  a  Peck  Loaf,  toaft  it  Brown  on  both 
Sides*  cut  it  into  fix  Pieces,  lay  it  clofe  together  in  the  Bottom  of 
your  Difh,  and  pour  your  Fifh  and  Sauce  over  it.  Send  it  to 
Table  hot.  If  it  be  Crawfifh  or  PraWns,  garniih  your  Difh  with 
fome  of  the  biggeft  Claws,  laid  thick  round.  Water  will  do  in 
the  room  of  Wine,  only  add  a  Spoonful  of  Vinegar; 


To  make  Collops  q/' Oyfters. 

P  U  T  your  Oyfters  into  Scollop-fhells  for  that  purpofe,  fet  them 
on  your  Gridiron  over  a  good  clear  Fire,  let  them  ftew  till 
you  think  your  Oyfters  are  enough,  then  have  ready  lome  Crumbs 
of  Bread  rubbed  in  a  clean  Napkin,  fill  your  Shells,  and  let  them 
before  a  good  Fire,  and  bafte  them  well  with  Butter.  Let  them 
be  of  a  fine  Brown,  keeping  them  turning,  to  be  brown  all  over 
alike  5  but  a  Tin  Oven  does  them  belt  before  the  Fire.  They  eat 

,  much 
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much  the  befl  done  this  Way,  though  moil  People  flew  the  Oy~ 
fters  firfl  in  a  Sauce-pan,  with  a  Blade  of  Mace,  thickened  with 
a  Piece  of  Butter,  and  fill  the  Shell,  and  then  cover  them  with 
Crumbs,  and  Brown  them  with  a  hot  Iron.-— But  the  Bread  has 
not  the  fine  Tafle  of  the  former. 

To  flew  Muffels. 

A  S  H  them  very  clean  from  the  Sand  in  two  or  three  Waters, 
/  *  put  them  into  a  Stew-pan,  cover  them  dole,  and  let  them 
flew  till  all  the  Shells  are  opened,  then  take  them  out  one  by  one, 
pick  them  out  of  the  Shell,  and  look  under  the  Tongue  to  lee  if 
there  be  a  Crab  $  if  there  is,  you  muft  throw7  away  the  Muflel  $ 
iome  will  only  pick  out  the  Crab,  and  eat  the  Muflel.  When  you 
have  picked  them  all  clean,  put  them  into  a  Sauce-pan  ;  to  a  Quart 
of  Muflels  put  Half  a  Pint  of  the  Liquor  Brained  through  a  Sieve, 
put  in  a  Blade  or  two  of  Mace,  a  Piece  of  Butter  as  big  as  a  large 
Walinut  foiled  in  Flour  $  let  them  flew,  toafl  lome  Bread  Brown, 
and  lay  them  round  the  Difh,  cut  three-corner  ways,  pour  in  the 
•Muflels,  and  fend  them  to  Table  hot. 

Another  Way  to  flew  Muflels. 

1  BAN,  and  flew  your  Muflels,  as  in  the  foregoing  Receipt, 
jfilyto  a  Quart  of  Muflels  put  a  Pint  of  Liquor,  and  a  Quar¬ 
ter  of  a  Pound  of  Butter  rolled  in  a  very  little  Flour.  When  they 
are  enough,  have  fome  Crumbs  of  Bread  ready,  and  cover  the 
Bottom  of  your  Difh  thick,  grate  Half  a  Nutmeg  over  them, 
and  pour  the  Muflels  and  Sauce  all  over  the  Crumbs,  and  fend 
them  to  Table. 

A  Third  Way  to  drefs  Muffels. 

STEW  them  as  above,  and  lay  them  in  your  Difh  j  ftrew  your 
Crumbs  of  Bread  thick  all  over  them,  then  fet  them  before  a 
good  Fire,  turning  the  Difh  round  and  round,  that  they  may  ba 
Brown  all  alike.  Keep  balling  them  With  Butter,  that  the  Crumbs 
may  be  crilp,  and  it  will  make  a  pretty  Side-difh.  You  may  do 
Cockles  the  lame  Way. 


7o  flew  Scollops. 

OIL  them  very  well  in  Salt  and  Water,  take  them  out  and 
flew  them  in  a  little  of  the  Liquor,  a  little  White  Wine,  a 
little  Vinegar,  two  or  three  Blades  of  Mace,  two  or  three  Cloves, 
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a  Piece  of  Butter  rolled  in  Flour,  and  the  Juice  of  &  Seville 
Orange.  Stew  them  well  and  difh  them  up. 

To  ragoo  Oyfters. 

^r  AKE  a  Quart  of  the  larged  Oyders  you  can  get,  open  them, 
lave  the  Liquor,  and  drain  it  through  a  fine  Sieve  5  wadi 
your  Oyders  in  warm  Water,  make  a  Batter  thus  :  Take  two 
Yolks  of  Eggs,  heat  them  well,  grate  in  Half  a  Nutmeg,  cut  a 
little  Lemon-peel  fmall,  a  good  deal  of  Parfley,  a  Spoonful  of  the 
Juice  of  Spinach,  two  Spoonfuls  of  Cream  or  Milk,  beat  it  up 
with  Flour  to  a  thick  Batter,  have  ready  fome  Butter  in  a  Stew- 
pan,  dip  your  Oyders  one  by  one  into  the  Batter,  and  have  ready 
Crumbs  of  Bread,  then  roll  them  in  it,  and  fry  them  quick  and 
brown  3  ibme  with  the  Crumbs  of  Bread,  and  fome  without.  Take 
them  out  of  the  Pan,  and  let  them  before  the  Fir©*,  then  have 
ready  a  Quart  of  Cheinuts  fhelled  and  skined,  fry  them  in  the 
Butter  5  when  they  are  enough  take  them  up,  pour  the  Fat  out  of 
the  Pan,  fhake  a  little  Flour  all  over  the  Pan,  and  rub  a  Piece  of 
Butter  as  big  as  a  Hen’s  Egg  all  over  the  Pan  with  your  Spoon, 
till  it  is  melted  and  thick  ;  then  put  in  the  Oyder  Liquor,  three 
or  four  Blades  of  Mace,  dir  it  round,  put  in  a  few  Pidacho  Nuts 
fhelled,  let  them  boil,  then  put  in  the  Cheinuts,  and  Half  a  Pint 
of  White  Wine,  have  ready  the  Yolks  of  two  Eggs,  beat  up  with 
four  Spoonfuls  of  Cream  5  dir  all  well  together,  when  it  is  thick 
and  fine,  lay  the  Oyders  in  the  Difh,  and  pour  the  Ragoo  over  t 
them.  Garnifh  with  Cheinuts  and  Lemon. 

You  may  ragoo  Muffels  the  fame  Way.  You  may  leave  out  the 
Pidacho  Nuts  if  you  don’t  like  them  ;  but  they  give  the  Sauce  a 
line  Flavour. 

To  ragoo  Endive. 

T  -AKE  fome  fine  white  Endive,  three  Heads,  Jay  them  in  Salt 
and  Water  two  or  three  Hours,  take  a  Hundred  of  Alparagus, 
cut  off  the  green  Heads,  chop  the  red  as  far  as  is  tender  Imall,  lay 
if  in  Salt  and  Water,  take  a  Bunch  of  Sellery,  wafh  it  and  lcrape 
it  clean,  cut  it  in  Pieces  about  three  Inches  long,  put  it  into  a 
£auce-pan,  with  a  Pint  of  Water,  three  or  four  Blades  of  Mace, 
Ibme  whole  Pepper  tyed  in  a  Rag,  let  it  dew  till  it  is  quite  tender  5 
fhen  put  in  the  Alparagus,  fhake  the  Sauce-pan,  let  it  limmer  till 
the  Grals  is  enough.  Take  the  Endive  out  of  the  Water,  drain  it, 
leave  one  large  Head  whole,  the  other  pick  Leaf  by  Leaf,  put  it 
into  a  Stew-pan,  put  to  it  a  Pint  of  White  Wine,  cover  the  Pan 
dole,  let  it  boil  till  the  Endive  is  juft  enough,  then  put  in  a 

Quarter 
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I  Quarter  of  a  Pound  of  Butter  rolled  in  Flour,  cover  it'clofe,  fhak- 
r  ing  the  Pan  when  the  Endive  is  enough.  Take  it  up,  lay  the 
whole  Head  in  the  Middle,  and  with  a  Spoon  take  out  the  Selle- 
5  ry 'and  Grafs,  and  lay  round,  the  other  Part  of  the  Endive  over 
that,  then  pour  the  Liquor  off  the  Sauce-pan  into  the  Stew-pan, 
{fir  it  together,  feafon  it  with  Salt,  and  have  ready  the  Yolks  of 
two  Eggs,  beat  up  with  a  Quarter  of  a  Pint  of  Cream,  and  Half  a 
Nutmeg  grated  in.  Mix  this  with  the  Sauce,  keep  it  {firing  all 
one  Way,  till  it  is  thick,  then  pour  it  over  your  Ragoo,  and 
fend  it  to  Table  hot. 

To  ragoo  French  Beans. 

T'  AKE  a  few  Beans,  boil  them  tender,  then  take  your  Stew- 
pan,  put  in  a  Piece  of  Butter,  when  it  is  melted,  /hake  in  feme 
1  Flour,  and  peel  a  large  Onion,  flice  it,  and  fry  it  brown  in  that 
Butter  :  then  put  in  the  Beans,  Brake  in  a  little  Pepper  and  a 
little  Salt,  grate  a  little  Nutmeg  in,  have  ready  the  Folk  of  an 
Egg  and  home  Cream  5  ifir  them  all  together  for  a  Minute  or  two, 
and  diih  them  up. 

To  male  good  Brown  Gravy. 

TAKE  Half  a  Pint  of  Small  Beer,  or  Ale  that  is  not  bitter, 
and  Half  a  Pint  of  Water,  an  Onion  cut  linall,  a  little  Bit  of 
Lemon-peel  cutfmall,  three  Cloves,  a  Blade  of  Mace,  forrse  whole 
Pepper,  a  Spoonful  of  Mufhroom-pickle,  a  Spoonful  of  Wallnut- 
pickle,  a  Spoonful  of  Catchup,  and  Anchovy  j  firlf  put  a  Piece  of 
Butter  into  a  Sauce-pan,  as  big  as  a  Hen’s  Egg,  when  it  is  melted 
fhake  in  a  little  Flour,  and  let  it  be  a  little  brown  ;  then  by 
degrees  {fir  in  the  above  Ingredients,  and  let  it  boil  a  Quarter  of 
an  Hour,  then  Brain  it,  and  it  is  fit  for  Fiih  or  Roots. 


To  fricafey  Skirrets. 


YX7ASH  the  Roots  very  well,  and  boil  them  till  they  are  ten¬ 
der  5  then  the  Skin  of  the  Roots  muff  be  taken  off  cut  in 


Slices,  and  have  ready  a  little  Cream,  a  Piece  of  Butter  rolled  in 
Flour,  the  Yolk  of  an  Egg  beat,  a  little  Nutmeg  grated,  two  or 
three  Spoonfuls  of  White  Wine,  a  very  little  Salt,  and  {fir  all  to¬ 
gether.  Your  Roots  being  in  the  Diih,  pour  the  Sauce  over  them. 
It  is  a  pretty  Side-difh.  So  Hkewile  you  may  drefs  Root  of  Sal- 
fify  and  Scofzonera. 


Chardoons 
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Chardoons  fry’d  and  butter’d. 

V  O  U  mufl  cut  them  about  ten  Inches  and  firing  them,  then 
tye  them  up  in  Bundles  like  Alparagus,  or  cut  them  in  fmall 
Dice,  boil  them  like  Peas,  tofs  them  up  with  Pepper,  Salt,  and 
melted  Butter.- 


Chardoons  a  la  Framage. 

A  FTER  they  are  ilringed,  cut  them  an  Inch  long,  ilew  them 
in  a  little  Red  Wine  till  they  are  tender,  feafon  with  Pepper 
and  Salt,  and  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour  ; 
then  pour  them  into  your  Difh,  fqueeze  the  Juice  of  Orange  over 
it,  then  fcrape  Che  (hire  Cheefe  all  over  them,  then  Brown  it  with 
a  Cheefe-Iron,  and  ierve  it  up  quick  and  hot. 


To  male  a  Scotch  Rabbit 


*T  O  AST  a  Piece  of  Bread  very  nicely  on  both  Sides,  butter  it, 
cut  a  Slice  of  Cheefe  about  as  big  as  the  Bread,  toail  it  on 
both  Sides,  and  lay  it  on  the  Bread. 


To  male  a  Welch  Rabbit 

'TOAST  the  Bread  on  both  Sides,  then  toail  the- Cheefe  on 
one  Side,  lay  it  on  the  Toail,  and  with  a  hot  Iron  Brown  the 
other  Side.  You  may  rub  it  over  with  Muilard. 


To  male  an  Englifti  Rabbits*, 

Hp  O  AST  a  Slice  of  Bread  Brown  on  both  Sides,  then  lay  it  m 
:ii-  a  Plate  before  the  Fire,  pour  a  Glais  of  Red  Wipe  over  it, 
and  let  it  foak  the  Wine  up  $  then  cut  iome  Cheefe  very  thin,  and 
Fay  it  very  thick  over  the  Bread  ;  put  it  in  a  Tin  Oven  before  the 
Fire,  and  it  will  be  mailed  and  brown’d  preiently.  Serve  it  away 
hot. 

Or  do  it  thus . 

*TT  OAST  the  Bread  and  foak  it  in  the  Wine,  let  it  before  the 
Fire,  cut  your,  Cheeie  in  very  thin  Slices,  rub  Butter  over  the 
Bottom  of  a  Plate,  lay  the  Cheese  on,  pour  in  two  or  three  Spoon¬ 
fuls  of  White  Wine,  cover  it  with  another  Plate,  fet  it  over  a 
Chaffin g-di ill  of  hot  Coals  for  two  or  three  Minutes,  then  ilir  it  till 
it  is  done,  and  well  mixed.  You  may  ilir  in  a  little  Muilard; 
when  it  is  enough  lay  it  on  the  Bread,  juil  Brown  it  with  a  hot 
Shovel.  Serve  it  away  hot. 


Sorrel 
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Sorrel  <with  Eggs. 

THIRST  your  Sorrel  mull  be  quite  boiled,  and  well  drained, 
•*-  then  poach  three  Eggs  foft  and  three  hard,  butter  your  Sorrel 
well,  fry  fome  three-corner  Toads  Brown,  lay  the  Sorrel  in  the 
Difh,  lay  three  foft  Eggs  on  it,  and  the  hard  between  ;  dick  the 
Toad  in  and  about  .it.*  Garnifh  with  quartered  Orange. 

A  Fricafey  of  Artichoke  Bottoms. 

’TAKE  them  either  dried  or  pickled  5  if  dried,  you  mud  lay 
*  them  in  warm  Water  for  three  or  four  Hours,  drifting  the 
Water  two  or  three  Times  5  then  have  ready  a  little  Cream,  and  a 
Piece  of  fredi  Butter,  dirred  together  one  Way  over  the  Fire  till 
it  is  melted,,  then  put  in  the  Artichokes  5  and  when  they  are  hot, 
difh  them  up. 

To  fry  Artichokes. 

THIRST  blanch  them  in  Water,  then  dour  them,  fry  them  in 
■**  frelh  Butter,  lay  them  in  your  Difh,  and  pour  melted  Butteyr 
over  them.  Or  you  may  put  a  little  Red  Wine  into  the  Butter* 
and  leafon  with' Nutmeg,  Pepper  and  Salt. 

A  White  Fricafey  of  Mufhrooms. 

®TAKE  a  Quart  of  frefh  Mufhrooms,  make  them  clean,  put 
them  into  a  Sauce-pan  with  three  Spoonfuls  of  Water,  and 
three  of  Milk,  a  very  little  Salt,  fet  them  on  a  quick  Fire,  and  let 
them  boil  up  three  Times  5  then  take  them  off,  grate  in  a  little 
Nutmeg,  put  in  a  little  beaten  Mace,  Half  a  Pint  of  thick  Cream, 
a  Piece  of  Butter  rolled  well  in  Flour  5  put  it  all  together  into  the 
Sauce-pan,  and  Mufhrooms  all  together,  iliake  the  Sauce-pan  well 
all  the  Time.  When  it  is  fine  and  thick,  difh  them  up  5  be  care¬ 
ful  they  don’t  curdle.  You  may  dir  the  Sauce-pan  carefully  with 
a  Spoon  all  the  Time. 

To  male  Buttered  Loaves. 

D  E  AT  up  the  Yolks  of  a  Dozen  Eggs  with  Half  the  Whites, 
and  a  Quarter  oi  a  Pint  of  Yead,  drain  them  into  a  Difh, 
fealon  with  Salt  and  beaten  Ginger,  then  make  it  into  a  high  Fade 
with  Flour,  lay  it  in  a  warm  Cloth  for  a  Quarter  of  an  Hour, 
then  make  it  up  into  little  Loaves  and  bake  them,  or  boil  them 
with  Butter,  and  put  in  a  Glals  of  White  Wine.  Sweeten  well 

with 
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with  Sugar,  lay  the  Loaves  in  the  Difh,  pour  the  Sauce  over 
them,  and  throw  Sugar  over  the  Difh. 


Brockely  and  Eggs. 


B 


OIL  your  Brockely  tender,  faving  a  large  Bunch  for  the  Mid- 
die,  and  fix  or  eight  little  thick  Sprigs  to  flick  round.  Take 
z  Toaft  Half  an  Inch  thick,  toafl  it  brown,  as  big  as  you  would 
have  it  for  your  Difh  or  Butter-plate  $  butter  fome  Eggs  thus  : 
Take  Bx  Eggs  more  or  lefs  as  you  have  Occalxon,  beat  them  well, 
put  them  into  a  Sauce-pan  with  a  good  Piece  of  Butter,  a  little 
Salt,  keep  beating  them  with  a  Spoon  till  they  are  thick  enough, 
then  pour  them  on  theToaB.  Set  the  biggeff  Bunch  of  Brockely 
In  the  Middle,  and  the  other  little  Pieces  round  and  about,  and 
garnifh  the  Difh  round  with  little  Spriggs  of  Brockely.  This  is 
a  pretty  Side-difh,  or  a  Corner-plate. 


Afparagus  and  Eggs. 


TOAST  a  ToaB  as  big  as  you  have  Occahon  for,  butter  it 
and  lay  it  in  your  Difh,  butter  fome  Eggs  as  above,  and  lay 
over  it.  In  the  mean  Time  boil  lbme  Grafs  tender,  cut  it  final  I* 


and  lay  it  over  the  Eggs.  This  makes  a  pretty  Side-diih  for  a 
Second  Courle,  or  a  Corner-plate. 


Brockely  in  Sallad. 


jPROCKELY  is  a  pretty  Difh,  by  way  of  Sallad  in  the  Mid- 
**  die  of  a  Table.  Boil  it  like  Afparagus  (in  the  Beginning  of 
the  Book  you  have  an  Account  how  to  clean  it)  lay  it  in  your 
Difh,  beat  up  Oil  and  Vinegar  and  a  little  Salt.  Garnifh  with 
Stertion-buds. 

Or  boil  it,  and  have  plain  Butter  in  a  Cup.  Or  farce  French 
Rolls  with  it,  and  buttered  Eggs  together  for  Change.  Or  farce 
your  Rolls  with  Mufiels  done  the  lame  Wav  as  Oyfters,  only  no 
Wine. 


To  male  Potatoe  Cakes. 


T AKE  Potatoes,  boil  them,  peel  them,  beat  them  in  a  Mortar, 
1  mix  them  with  Yolks  of  Eggs,  a  little  Sack,  Sugar,  a  little 


beaten  Mace,  a  little  Nutmeg,  a  little  Cream,  or  melted  Butter, 
work  it  up  into  a  PaBe,  then  make  it  into  Cakes,  or  juB  what 
Shapes  you  pleafe  with  Molds,  fry  them  brown  in  frefh  Butter, 
lay  them  in  Plates  or  Difhes5  melt  Butter  with  Sack  and  Sugar, 
and  pour  over  them, 

A  Pudding 
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jV/j  ^  if  before,  make  it  up  in  the  Shape  of  a  Pudding,  and 
bake  it  5  pour  Butter,  Sack  and  Sugar  over  it. 

To  make  Potatoes  like  a  Collar  of  Veal  or  Mutton. 

MAKE  the  Ingredients  as  before  5  make  it  up  in  the  Shape  of 
a  Collar  of  Veal,  and  with  fome  of  it  make  round  Balls  5 
bake  it  with  the  Balls,  let  the  Collar  in  the  Middle,  lay  the  Balls 
round,  Jet  your  Sauce  be  Half  a  Pint  of  Red  Wine,  Sugar  enough 
to  1  wee  ten  it,  the  Yolks  of  two  Eggs,  heat  up  a  little  Nutmeg, 
liir  all  thele  together  for  fear  of  curdling  5  when  it  is  thick 
enough,  pour  it  over  the  Collar.  This  is  a  pretty  Diih  for  a 
s  Eirft  or  Second  Courfe. 

To  broil  Potatoes. 

jpIRST  boil  them,  peel  them,  cut  them  in  two,  broil  them  till 
.  they  are  brown  on  both  Sides,  then  lay  them  in  the  Plate  or 
Diih,  and  pour  melted  Butter  over  them. 

To  fry  Potatoes. 

i/^UT  them  into  thin  Slices  as  big  as  a  Crown-piece,  fry  them 
brown,  lay  them  in  the  Plate  or  Dilh,  pour  melted  Butter, 
and  Sack  and  Sugar  over  them,  Thele  are  a  pretty  Corner* plate. 


Mafhed  Potatoes. 


B 


OIL  your  Potatoes,  peel  them,  and  put  them  into  a  Sauce-pan, 
malh  them  well :  To  two  Pounds  of  Potatoes  put  a  Pint  of 
Milk,  a  little  Salt,  Rir  them  well  together,  take  care  they  don't 
Rick  to  the  Bottom,  then  take  a  Quarter  of  a  Pound  of  Butter, 
l ftir  in  and  ferve  it  up. 

To  grill  Shrimps. 

Q  EASON  them  with  Salt  and  Pepper,  Hired  Parfley*  Butter, 
^  and  Scollop- fhells  well  5  add  fome  grated  Bread,  and  let  them 
flew  for  Half  an  Hour,  Brown  them  with  an  hot  Iroif,  and 
I  ferve  them  up. 
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Buttered  Shrimps. 

STEW  two  Quarts  of  Shrimps  in  a  Pint  of  White  Wine,  with 
Nutmeg,  beat  up  eight  Eggs,  with  a  little  White  Wine,  and 
Half  a  Pound  of  Butter,  fhaking  the  Sauce-pan  one  W  ay  all  the 
Time  over  the  Fire,  till  they  are  thick  enough,  lay  toafled  Sip¬ 
pets  round  a  Difh,  and  pour  them  over  it,  fo  lerve  them  up. 


To  drefs  Spinach. 

P  I C  K  and  wafh  your  Spinach  well,  put  it  into  a  Sauce-pan, 
M  with  a  little  Salt,  cover  it  dole,  and  let  it  flew  till  it  is  juft 
tender,  then  throw  it  into  a  Sieve,  drain  all  the  Liquor  out,  and 
chop  it  final  1,  as  much  as  the  Quantity  of  a  French  Roll,  add 
Half  a  Pint  of  Cream  to  it,  feafon  with  Salt,  Pepper,  and  grated 
Nutmeg,  put  in  a  Quarter  of  a  Pound  of  Butter,  and  let  it  a  hew¬ 
ing  over  the  Fire  for  a  Quarter  of  an  Hour,  Birring  it  often.  Cut 
a  French  Roll  into  long  Pieces,  about  as  thick  as  your  Finger,  fry 
them,  poach  fix  Eggs,  lay  them  round  on  the  Spinach,  flick  the 
Pieces  of  Roll  in  and  about  the  Eggs.  Serve  it  up  either  for  a 
Supper,  or  a  Side- difh  at  a  Second  Courfe. 


Stewed  Spinach  and  Eggs. 

T3ICK,  and  wafh  your  Spinach  very  clean,  put  it  into  a  Sauce¬ 
pan,  with  a  little  Salt,  cover  it  dole,  fhake  the  Pan  often, 
when  jt  is  juft  tender,  and  whilfl  it  is  green,  throw  it  into  a  Sieve 
to  drain,  lay  it  into  your  Difh.  In  the  mean  Time  have  a  Stew- 
pan  of  Water  boiling,  break  as  many  Eggs  into  Cups  as  you  would 
poach.  When  the  Water  boils  put  in  the  Eggs,  have  an  Egg- 
flice  ready  to  take  them  our  with,  lay  them  on  the  Spinach,  and 
garnifh  the  Difh  with  Orange  cut  into  Quarters,  with  melted 
Butter  in  a  Cup. 


To  boil  Spinach  when  you  have  not  Room  on  the 

Fire,  to  do  by  itfelf. 

jo  AVE  a  Tin  Box,  or  any  other  Thing  that  fhuts  very  clofe, 
*  '  Put .  ^  your  Spinach,  cover  it  ib  dole  as  no  Wrater  can  get  in, 
and  put  it  into  Water,  or  a  Pot  of  Liquor,  or  any  Thing  you  a*e 
boihng.  It  will  take  about  an  Hour  if  the  Pot  or  Copper  boils. 
In  the  fame  Manner  you  may  boil  Peas  without  Water. 


Alparagu? 
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Afparagus  forced  in  French  Rolls. 

AKE  three  French  Rolls,  take  out  all  the  Crumb,  by  firft 
cutting  a  Piece  of  the  Top- cruft  ofF$  but  be  careful  that  the 
Cruft  fits  ag&in  the  lame  Place.  Fry  the  Rolls  Brown  in  frefh 
Butter,  then  take  a  Pint  of  Cream,  the  Yolks  of  fix  Eggs  beat  fine* 
a  little  Salt  and  Nutmeg,  ftir  them  well  together  over  a  flow  Fire, 
till  it  begins  to  be  thick.  Have  ready  a  Hundred  of  Imall  Grafs 
boiled,  then  fave  Tops  enough  to  flick  the  Rolls  with  5  the  reft 
cut  fmall  and  put  into  the  Cream,  fill  the  Loaves  with  them* 
Before  you  fry  the  Rolls,  make  Holes  thick  in  the  Top-cruft  to 
flick  the  Grafs  in  5  then  lay  on  the  Piece  of  Cruft,  and  ftick  the 
Grafs  in,  that  it  may  look  as  if  it  was  growing.  It  makes  a  pretty 
Side-difh  at  a  Second  Courfe. 

To  make  Oyfter  Loaves. 

Ij’RY  the  French  Rolls  as  above,  take  Half  a  Pint  of  Oyifers, 
flew  them  in  their  own  Liquor,  then  take  out  the  Oyfters 
with  a  Fork,  ftrain  the  Liquor  to  them,  put  them  into  a  Sauce¬ 
pan  again,  with  a  Glafs  of  White  Wine,  a  little  beaten  Mace,  a 
little  grated  Nutmeg,  a  Quarter  of  a  Pound  of  Butter  rolled  in 
Flour,  fhake  them  well  together,  then  put  them  into  the  Rolls  5 
and  thefe  make  a  pretty  Side-difh  for  a  Firft  Courfe.  You  may 
rub  in  the  Crumbs  of  two  Rolls,  and  tofs  up  with  the  Oyfters* 

/  To  flew  Parfnip3. 

JD  OIL  them  tender,  ferape  them  from  the  Duft,  cut  them  into 
^  Slices,  put  them  into  a  Sauce-pan  with  Cream  enough  $  fof 
Sauce  a  Piece  of  Butter  rolled  in  Flour,  a  little  Salt,  and  fhake  the 
Sauce -pan  often  ;  when  the  Cream  boils,  pour  them  into  a  Plat® 
for  a  Corner-difh,  or  a  Side-difh  at  Supper* 

*-  * 

To  map  Parfnips. 

BOIL  them  tender,  ferape  them  clean,  then  ferape  all  the  Soft 
into  a  Sauce -pan,  put  as  much  Milk  or  Cream  as  will  Hew 
them.  Keep  them  ftirring,  and  when  quite  thick,  ftir  in  a  good 
Piece  of  Butter,  and  lend  them  to  Table* 


To  (lew  Cucumbers, 

ARE  twelve  Cucumbers,  and  flice  them  as  thick  as  a  Half- 
crown,  lay  them  in  a  coarfe  Cloth  to  drain,  and  when  they  ara 
dry  flour  themP  and  fry  them  Brown  in  frefh  Butter  5  then  tak® 
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them  out  with  an  Egg-ilice,  lay  them  in  a  Plate  before  the  Fire, 
and  have  ready  one  Cucumber  whole,  cut  a  long  Piece  out  of  the 
Side,  and  Icoop  out  all  the  Pulp  5  have  ready  fry’d  Onions,  peeled 
and  fliced,  and  fry’d  Brown  with  the  fliced  Cucumber,  Fill  the 
whole  Cucumber  with  the  fry’d  Onion,  leaioned  with  Pepper  and 
Salt  5  put  on  the  Piece  you  cut  out,  and  tye  it  round  with  a  Pack¬ 
thread.  Fry  it  Brown,  Bril  flouring  it,  then  take  it  out  of  the 
Pan  and  keep  it  hot  ;  keep  the  Pan  on  the  Fire,  and  with  one 
Hand  put  in  a  little  Flour,  while  with  the  other  you  ftir  it.  When 
it  is  thick  put  in  two  or  three  Spoonfuls  of  Water,  and  Half  a 
Pint  of  White  or  Red  Wine,  two  Spoonfuls  of  Catchup,  far  it  to- 
gether,  put  in  three  Blades  of  Mace,  four  Cloves,  Half  a  Nutmeg, 
a  little  Pepper  and  Salt,  all  beat  fine  together  5  ftir  it  into  the 
Sauce-pan,  then  throw  in  your  Cucumbers,  give  them  a  Tofs  or 
two,  then  lay  the  whole  Cucumbers  in  the  Middle,  the  reft  round, 
pour  the  Sauce  over  all,  untye  the  Cucumber  before  you  lay  it  into 
the  Difh.  Garni Ih  the  Difh  with  fry’d  Onions,  and  fend  it  to 
Table  hot.  This  is  a  pretty  Side- difh  at  a  Firft  Courfe. 

To  ragoo  French  Beans. 

TAKE  a  Quarter  of  a  Peck  of  French  Beans,  firing  them, 
don’t  fplit  them-,  cut  them  in  three  a-crols,  lay  them  in  Salt 
and  Water,  then  take  them  out  and  dry  them  in  a  coarfe  Cloth, 
fry  them  Brown,  then  pour  out  all  the  Fat,  put  in  a  Quarter  of  a 
Pint  of  hot  Water,  ftir  it  into  the  Pan  by  Degrees,  let  it  boil, 
then  take  a  Quarter  of  a  Pound  of  frefh  Butter,  rolled  in  a  very 
little  Flour,  two  Spoonfuls  of  Catchup,  one  Spoonful  of  Mufhroom- 
pickle,  and  four  of  White  Wine,  an  Onion  Ruck  with  fix  Cloves, 
two  or  three  Blades  of  Mace  beat,  Half  a  Nutmeg  grated,  a  little 
Pepper  and  Salt  $  ftir  it  all  together  for  a  few  Minutes,  then  throwT 
in  the  Beans,  fhake  the  Pan  for  a  Minute  or  two,  take  out  the 
Onion,  and  pour  them  into  your  Dilh.  This  is  a  pretty  Side-difh, 
and  you  may  garni  fh  with  what  you  fancy,  either  pickled  French 
Beans,  Mufhrooms,  or  Sampler,  or  any  Thing  ell'e. 


A  Ragoo  of  Beans  with  a  Force* 

1)  AGOO  them  as  above,  take  two  large  Carrots,  fcrape  and. 

boil  them  tender,  then  maih  them  in  a  Pan,  f'ealon  with 
Pepper  and  Salt,  mix  them  with  a  little  Piece  of  Butter,  and  the 
Yolks  of  two  raw  Eggs.  Make  it  into  what  Shape  you  pleafe, 
and  baking  it  a  Quarter  of  an  Hour  in'a  quick  Oven  will  do  5  but 
a  Tin  Oven  is  the  heft.  Lay  it  in  the  Middle  of  the  Dilh,  and 
the  Ragoo  round.  Serve  it  up  hot  for  a  Firft  Courfe. 
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Or  this  Way  Beans  ragoo1  d  with  a  Cabbage. 

*TAKE  a  nice  little  Cabbage,  about  as  big  as  a  Pint  Bafon ; 
-*■  when  the  outfide  Leaves,  Top,  and  Stalk  are  cut  off,  half 
boil  it,  cut  a  Hole  in  the  Middle  pretty  big,  take  what  you  cut 
out  and  chop  it  very,  fine,  with  a  few  of  the  Beans  boiled,  a  Carrot 
boiled  and  maihed,  and  a  Turnip  boiled  j  maih  all  together.,  put 
them  into  a  Sauce-pan,  feafon  them  with  Pepper,  Salt  and  Nut- 
meg,  a  good  Piece  of  Butter,  Pew  them  a  few  Minutes  over  the 
Fire,  ftirring  the  Pan  often.  In  the  mean  Time  put  the  Cabbage 
into  a  Sauce-pan,  but  take  great  Care  it  does  not' fall  to  Pieces  5 
put  to  it  four  Spoonfuls  of  Water,  two  of  Wine,  and  one  of  Catch¬ 
up,  have  a  Spoonful  of  Mufhroom-pickle,  a  Piece  of  Butter  rolled 
In  a  little  Flour,  a  very  little  Pepper,  cover  it  dole,  and  let  it  flew 
foftly  till  it  is  tender  5  then  take  it  up  carefully,  and  lay  it  in  the 
Middle  of  the  Difh,  pour  your  ma/h  Roots  in  the  Middle  to  fill 
it  up  high,  and  your  Ragoo  round  it  5  you  may  add  the  Liquor 
the  Cabbage  was  dewed  in,  lend  it  to  Table  hot.  This  will  do 
for  a  Top,  Bottom,  Middle,  or  Side-diih.  When  Beans  are  not 
to  be  had,  you  may  cut  Carrots  and  Turnips  into  little  Slices  and 
fry  them  ;  the  Carrots  in  little  round  Slices,  the  Turnips  in  long 
Pieces  about  two  Inches  long,  and  as  thick  as  one’s  Finger,  and 
tofs  them  up  in  the  Ragoo. 

/■  Beans  ragoo  d  with  Parfnips. 

np  AKE  two  large  Parfnips,  fcrape  them  clean,  and  boil  them  in 
■*-  Water.  When  tender  take  them  up,  lerape  all  the  Soft  into 
a  Sauce-pan,  add  to  them  four  Spoonfuls  of  Cream,  a  Piece  of 
Butter  as  big  as  a  Ken’s  Egg,  chop  them  111  the  Sauce-pan  well  5 
and  when  they  are  quite  thick,  heap  them  up  in  the  Middle  of 
the  Diih,  and  the  Ragoo  round. 

Beans  ragoo1 d  with  Potatoes. 

P  OIL  two  Pounds  of  Potatoes  foft,  then  peel  them,  put  them 
into  a  Sauce-pan,  put  to  them  Half  a  Pint  oi  Milk,  ftir  them 
about,  and  a  little  Salt :  Then  ftir  in  a  Quarter  of  a  Pound  or  Bun 
ter,  keep  ftirrir.g  all  the  Time  till  it  is  io  thick,  ^  that  you  can  t 
ftir  the  Spoon  in  it  hardly  for  Stifmeis,  then  put  it  into  a  Half¬ 
penny  Welch  Difh,  ftrft  buttering  the  Diih.  Heap  tnem  as  Sign 
as  they  will  lye,  flour  them,  pour  a  little  melted  Butter  over  it, 
and  then  a  few  Crumbs  of  Bread.  Set  it  into  a  I  in  Oven  be  1  ore 
the  Fire,  and  when  Brown,  lay  it  in  the  Middle  of  the  Diih,  (Tqo 
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great  Care  you  don’t  malh  it)  pour  your  Ragoo  round  it,  and  fend 


it  to  Table  hot. 


To  ragoo  Sellery. 


•'07*  A  S  H  and  make  a  Bunch  of  Sellery  very  clean,  cut  it  in 
Pieces  about  two  Inches  long,  put  them  into  a  Stew-pan, 
with  juft  as  much  Water  as  will  cover  it,  tye  three  or  four  Blades, 
of  Mace,  two  or  three  of  Cloves,  about  twenty  Corns  of  Whole  Pep¬ 
per  in  a  Mufliri  Rag  loofe,  put  it  into  the  Stew-pan,  a  little  Onion, 
a  little  Bundle  of  Sweet  Herbs,  cover  it  clofe,  and  let  it  Hew  ioftly 
till  tender  j  then  take  out  the  Spice,  Onion,  and  Sweet  Herbs,  put 
in  Half  an  Ounce  of  Truffles  and  Morels,  two  Spoonfuls  of  Catch¬ 
up,  a  Gill  of  Red  Wine,  a  Piece  of  Butter  as  big  as  an  Egg  rolled 
in  Flour,  fix  Farthing  French  Rolls,  feafon  with  Salt  to  your  Palate, 
ftir  it  all  together,  cover  it  dole,  and  let  it  flew  till  the  Sauce  is 
thick  and  good.  Take  care  that  your  Rolls  don’t  break,  ihak© 
your  Pan  often  ;  when  it  is  enough,  difli  it  up  and  garniih  with 
Lemon.  The  Yolks  of  fix  hard  Eggs,  or  more,  put  in  with  the 
Rolls,  will  make  it  a  fine  Difli.  This  for  a  Firft  Courle, 

If  you  would  have  it  White,  put  in  White  Wine  inftead  of  Red, 
and  fome  Cream,  for  a  Second  Courfe, 

To  ragoo  Muflirooms. 

T)  EEL  and  {crape  the  Flaps,  put  a  Quart  into  a  Sauce-pan,  a. 

very  little  Salt,  let  them  on  a  quick  Fire,  let  them  boil  up, 
then  take  them  off,  put  to  them  a  Gill  of  Red  Wine,  a  Quarter  of 
a  Pound  of  Butter  rolled  in  a  little  Flour,  a  little  Nutmeg,  a  little 
beaten  Mace,  let  it  on  the  Fire,  ftir  it  now  and  then  5  when  it  is 
thick  and  fine,  have  ready  the  Yolks  of  fix  Eggs  hot,  and  boiled 
in  a  Bladder  hard,  lay  it  in  the  Middle  of  your  Hi fh,  and  pour 
the  Ragoo  over  it.  Garni /h  with  broiled  Mufhrooms. 

A  pretty  Difh  of  Eggs, 

T)  OIL  fix  Eggs  hard,  peel  them,  and  cut  them  in  thin  Slices, 
put  a  Quarter  of  a  Pound  of  Butter  into  the  Stew-pan,  then 
put  in  your  Eggs  and  fry  them  quick.  Half  a  Quarter  of  an  Hour 
will  do  them.  You  muff  be  very  careful  nor  to  break  them,  throw 
over  them  Pepper,  Salt  and  Nutmeg,  lay  them  in  your  Dilh  be¬ 
fore  the  Fire,  pour  out  all  the  Fat,  jliake  in  a  little  Flour,  and 
have  ready  two  Shallots  cut  fmall ;  throw  them  into  the  Pan,  pour 
in  a  Quarter  of  a  Pint  of  White  Wine,  a  little  Juice  of  Lemon, 
and  a  little  Piece  of  Butter  rolled  in  Flour.  Stir  all  together  till 
it  13  thick  5  if  you  have  not  Sauce  enough,  put  in  a  little  more 
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Wine,  toaffc  fbme  thin  Slices  of  Bread  cut  three-corner  Ways,  and 
lay  round  your  Dilh,  pur  the  Sauce  all  over,  and  fend  it  to  Table 
hot.  You  may  put  Sweet  Oil  on  the  Toaft,  if  it  be  agreeable. 


B 


Eggs  a  la  Tripe. 


OIL  your  Eggs  hard,  take  off  the  Shells  and  cut  them  Long¬ 
ways  in  four  Quarters,  put  a  little  Butter  into  a  Stew-pan,  let 
it  melt,  ihake  in  a  little  Flour,  ftir  it  with  a  Spoon,  then  put  in 
your  Eggs,  throw  a  little  grated  Nutmeg  all  over,  a  little  Salt,  a 
good  deal  of  ihred  Parfley,  fhake  your  Pan  round,  pour  in  a  little 
Cream,  tol's  the  Pan  round  carefully,  that  you  don’t  break  the 
Eggs.  When  your  Sauce  is  thick  and  fine,  take  up  your  Eggs, 
pour  the  Sauce  all  over  them,  and  garnilh  with  Lemon. 

A  Fricafey  of  Eggs. 

13  OIL  eight  Eggs  hard,  take  off  the  Shells,  cut  them  intoQuar- 
ters,  have  ready  Half  a  Pint  of  Cream,  and  a  Quarter  of  a 
Pound  of  frelh  Butter  $  dir  it  together  over  the  Fire,  till  it  is 
thick  and  Imooth,  lay  the  Eggs  in  your  Dilh,  and  pour  the  Sauce 
all  over.  Garni/h  with  the  hard  Yolks  of  three  Eggs  cut  in  two, 
and  lay  round  the  Edge  of  the  Difh. 

A-  Ragoo  of  Eggs. 

BOIL  twelve  Eggs  hard,  take  off  the  Shells,  and  with  a  little 
Knife  very  carefully  cut  the  White  a-crols  Long-ways,  fo  that 
the  Wrhite  may  be  in  two  Halves,  and  the  Yolk  whole.  Be  care¬ 
ful  neither  to  break  the  Whites  nor  Yrolks,  take  a  Quarter  of  a 
Pint  of  pickled  Mufhrooms  choppd  very  fine,  Half  an  Ounce  of 
Trudies  and  Morels,  boiled  in  three  or  four  Spoonfuls  of  Water, 
lave  the  Water,  and  chop  the  Truffles  and  Morels  very  final],  boil 
a  little  Parlley,  chop  it  £ m,  mix  them  together  with  the  E  ruffle 
Wrater  you  laved,  grate  a  little  Nutmeg  in,  a  little  beaten  Mace, 
put  it  into  a  Sauce-pan  with  three  Spoonfuls  of  Water,  a  Gill  of 
Red  Wine,  one  Spoonful  of  Catchup,  a  Piece  of  Butter  as  big  as  a 
large  W allnut,  rolled  in  Flour,  ffcir  all  together,  and  let  it  boil. 
In  the  mean  Time  get  ready  your  Eggs,  lay  the  Yolks  and  Whites 
In  Order  m  your  Difh,  the  hollow  Parts  of  the  W  bites  uppermoit, 
that  they  may  be  filled,  take  lome  Crumbs  of  Bread,  and  try  them 
brown  and  crifp,  as  you  do  for  Larks,  with  which  fill  up  the 
Whites  of  the  Eggs  as  high  as  they  will  lye,  then  pour  inyour 
Sauce  all  over,  and  garni/h  with  fry’d  Crumbs  of  Bread.  Ehls  is 
a  very  genteel  pretty  Difh,  if  it  be  well  done. 
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To  broil  Eggs. 

C  UT  a  Toaft  round  a  Quartern  Loaf,  toaft  It  Brown,  lay  it  on 
your  Difh,  butter  it,  and  very  carefully  break  fix  or  eight 
Eggs  on  the  Toaft,  and  take  a  red* hot  Shovel  and  hold  over 
them.  When  they  are  done,  fqueeze  a  Seville  Orange  over  them  s 
grate  a  little  Nutmeg  over  it,  and  ferve  it  up  for  a  Side-plate. 
Or  you  may  poach  your  Eggs,  and  lay  them  on  the  Toaft  j  or 
toaft  your  Toaft  crilp,  and  pour  a  little  boiling  Water  over  it  5 
feafon  it  with  a  little  Salt,  and  then  lay  your  poached  Eggs  on  it. 

To  drefs  Eggs  with  Bread. 

TAKE  a  Penny-Loaf,  foak  it  in  a  Quart  of  hot  Milk  for  two 
Hours,  or  till  the  Bread  is  foft,  then  ftrain  it  through  a  coarfe 
Sieve,  put  to  it  two  Spoonfuls  of  Orange-flower  Water,  or  Rofe 
Water,  lweeten  it,  grate  in  a  little  Nutmeg,  take  a  little  Difh, 
butter  the  Bottom  of  it,  break  in  as  many  Eggs  as  will  cover  the 
Bottom  of  the  Di/h,  pour  in  the  Bread  and  Milk,  let  it  in  a  Tin 
Oven  before  the  Fire,  and  Half  an  Hour  will  bake  it  5  or  it  will 
do  on  a  Chaffing-difh  of  Coals.  Cover  it  clofe  before  the  Fire,  or 
bake  it  in  a  flow  Oven. 


G 


To  farce  Eggs. 

ET  a  Couple  of  Cabbage-lettuces,  fcald  them  with  a  few 
Mufhrooms,  Parfley,  Sorrel  and.  Chervil  ;  them  chop  them 
very  fmall  with  the  Yolks  of  hard  Eggs,  feafoned  with  Salt  and 
Nutmeg,  then  flew  them  in  Butter  ;  and  when  they  are  enough, 
put  in  a  little  Cream,  then  pour  them  into  the  Bottom  of  a  Diih, 
Lake  the  Whites  and  chop  them  very  fine  with  Parfley,  Nutmeg 
and  Salt,  lay  this  round  the  Brim  of  the  Diih,  and  run  a  red-hot 
Eire- /hovel  over  it,  to  Brown  it 


liggs  with  Lettuce. 

SCALD  fome  Cabbage-lettuce  in  fair  Water,  fqueeze  them  well, 
then  (lice  them,  and  tofs  them  up  in  a  Sauce-pan  with  a  Piece 
of  Butter,  leafon  them  with  Pepper,  Salt,  and  a  little  Nutmeg. 
Let  them  flew  Llalf  an  Hour,  chop  them  well  together,  when  they 
are  enough,  lay  them  in  your  Diih,  fry  fome  Eggs  nicely  in  But- 
ter,  and  lay  on  them.  Garnifh  with  Seville  Orange. 

To 
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To  fry  Eggs  as  round  as  Balls. 

TJj  AVING  a  deep  Frying-pan,  and  three  Pints  of  clarified  But- 
ter,  heat  it  as  hut  as  for  Fritters,  and  ftir  it  with  a  Stick,  till 
it  runs  round  like  a  Whirl-pool  $  then  break  an  Egg  into  the  Mid* 
die,  and  turn  it  round  with  your  Stick,  till  it  be  as  hard  as  a 
poached  Egg,  the  whirling  round  of  the  Butter  will  make  it  as 
round  as  a  Ball,  then  take  it  up  with  a  Slice,  and  put  it  in  a  Diih 
before  the  Fire  :  They  will  keep  hot  Half  an  Hour  and  yet  be 
loft  5  fo  you  may  do  as  many  as  you  pleafe.  You  may  ferve  thele 
with  what  you  pleafe,  nothing  better  than  ftewed  Spinach,  and 
garnifh  with  Orange. 

To  male  an  Egg  as  big  as  Twenty. 

|j  A  R.T  the  Yolks  from  the  Whites,  drain  them  both  leparate 
*  through  a  Sieve,  tye  the  Yolks  up  in  a  Bladder  in  the  Form 
of  a  Ball.  Boil  them  hard,  then  put  this  Ball  into  another  Blad¬ 
der,  and  the  Whites  round  it 3  tye  it  up  oval  Falhion,  and  boil  it. 
Thele  are  ufed  for  grand  Sallads.  This  is  very  pretty  for  a  Ra- 
goo,  boil  five  or  fix  YTlks  together,  and  lay  in  the  Middle  of  the 
Ragoo  of  Eggs  5  and  fo  you  may  make  them  of  any  Size  yot* 
pleaie. 

✓ 

To  male  a  Grand  Dijh  of  Eggs. 

^47  QU  mud  break  as  many  Eggs  as  the  Yolks  will  fill  a  Pint  Ba~ 
■*'  Ion,  the  Whites  by  themlelves,  tye  the  Yolks  by  themfelves 
in  a  Bladder  round  :  Boil  them  hard,  then  have  a  wooden  Bowl 
that  will  hold  a  Quart,  made  like  two  Butter-dilhes,  but  in  the 
Shape  of  an  Eg g,  with  a  Hole  through  one  at  the  Top.  You  are 
to  obferve,  when  you  boil  the  Yolks  to  run  a  Packthread  through 
it,  and  a  Quarter  of  a  Yard  hanging  out.  When  the  Yolk  is 
boiled  hard,  put  it  into  the  Bowl-diih  3  but  be  careful  to  hang  it 
fo  as  to  be  in  the  Middle.  The  String  being  drawn  through  the 
Hole,  then  clap  the  two  Bowls  together  and  tye  them  tight,  and 
with  a  fine  Tunnel  pour  in  the  Whites  through  the  Hole  Then 
dop  the  Hole  dole,  and  boil  it  hard.  It  will  take  an  Hour.  W  hen 
it  is  boiled  enough,  carefully  open  it,  and  cut  the  String  dole.  In 
the  mean  Time  take  twenty  Eggs,  beat  them  well,  the  Yolks  by 
themfelves,  and  the  Whites  by  themlelves  3  divide  the  Whites  into 
two,  and  boil  them  in  Bladders  the  Shape  of  an  Egg.  When 
they  are  boiled  hard,  cut  one  in  two  longways,  and  one  crofswavs, 
and  with  a  fine  fharp  Knife  cut  out  lome  of  the  White  in  the 

Middle;  lav  the  great  Egg  in  the  Middle,  the  two  long  Halves. 

on 
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on  each  Side,  with  the  hollow  Part  uppermo/l,  and  the  two  round 
flat  between.  Take  an  Ounce  of  Truffles  and  Morels,  cut  them 
very  lmall,  boil  them  in  Half  a  Pint  of  Water  till  they  are  tender, 
then  chop  a  Pint  of  fre/h  Mu/hrooms  clean  pickled  and  walked, 
chopped  lmall,  and  put  into  the  Truffles  and  Morels.  Let  them 
boil,  add  a  little  Salt,  a  little  beaten  Nutmeg,  a  little  beaten  Mace, 
and  add  a  Gill  of  pickled  Mulhrooms  chopped  line.  Boil  fixteen 
of  the  Yolks  hard  in  a  Bladder,  then  chop  them  and  mix  them 
with  the  other  Ingredients  $  thicken  it  with  a  Lump  of  Butter 
rolled  in  Flour,  lhaking  your  Sauce-pan  round  till  hot  and  thick, 
then  fill  the  round  with  Whites,  turn  them  down  again,  and  fill 
the  two  long  ones  $  what  remains,  lave  to  put  into  the  Sauce-pan9 
Take  a  Pint  of  Cream,  a  Quarter  of  a  Pound  of  Butter,  the  other 
four  Yolks  beat  fine,  a  Gill  of  White  Wine,  a  Gill  of  pickled 
Mulhrooms,  a  little  beaten  Mace,  and  a  little  Nutmeg  3  put  all 
into  the  Sauce-pan  to  the  other  Ingredients,  and  ftir  all  well  toge¬ 
ther  one  way  till  it  is  thick  and  fine  5  pour  it  over  all,  and  gar¬ 
ni  l.h  with  notched  Lemon. 

This  is  a  grand  Dilh  at  a  Second  Courfe.  Or  you  may  mix  it 
up  with  Red  Wine  and  Butter,  and  it  will  do  for  a  Firft  Courle. 

To  make  a  pretty  Dijh  of  Whites  of  Eggs. 

TAKE  the  Whites  of  twelve  Eggs,  beat  them  up  with  four 
Spoonfuls  of  Role-water,  a  little  grated  Lemon-peel,  a  little 
Nutmeg,  and  fweeten  with  Sugar  :  Mix  them  well,  boil  them  in. 
four  Bladders,  tye  them  in  the  Shape  of  an  Egg,  and  boil  them 
bard.  They  will  take  Half  an  Hour.  Lay  them  in  your  Di/h, 
when  cold ;  mix  Half  a  Pint  of  thick  Cream,  a  Gill  of  Sack,  and 
Half  the  Juice  of  a  Seville  Orange.  Mix  all  together,  and  iweeten 
with  fine  Sugar,  and  pour  over  the  Eggs.  Serve  it  up  for  a  Side- 
dilh  at  Supper,  or  when  you  pleafe. 

To  drefs  Beans  in  Ragoo . 

XT’  OU  mull  boil  your  Beans  fo  that  the  Skins  will  flip  offl  Take 
about  a  Quart,  feaion  them  with  Pepper,  Salt  and  Nutmeg, 
then  flour  them,  and  have  ready  fome  Butter  in  a  Stew-pan,  throw 
in  your  Beans,  fry  them  of  a  fine  Brown,  then  drain  them  from  the 
Fat,  and  lay  them  in  your  Di/h.  Have  ready  a  Quarter  of  a  Pound 
of  Butter  melted,  and  Half  a  Pint  of  the  blanched  Beans  boiled, 
and  beat  in  a  Mortar,  with  a  very  little  Pepper,  Salt  and  Nutmeg  5 
then  by  Degrees  mix  them  in  the  Butter,  and  pour  over  the  other 
Beans.  Garni/h  with  a  boil’d  and  fry’d  Bean,  and  lo  on  till 

*  you 
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you  fill  the  Rim  of  your  Difh.  They  are  very  good  without 
frying)  and  only  plain  Butter  melted  over  therm 

v  jin  Atnulet  of  Beans. 

LANCH  your  Beans,  and  fry  them  in  fweet  Butter,  with  A 
little  Parfley,  pour  out  the  Butter,  and  pour  in  fome  Cream* 
Let  it  fimmer,  ihakirig  your  Pan  j  fealon  with  Pepper,  Salt  and 
Nutmeg,  thicken  with  three  or  four  Yolks  of  Eggs,  have  ready  a 
Pint  of  Crearn,  thickned  with  the  Yolks  of  four  Eggs,  fealon 
with  a  little  Salt,  pour  it  in  your  Difh,  and  lay  your  Beans  on  the 
Amulet,  and  ferve  it  up  hot. 

The  lame  Way  you  may  dfefs  Mufhrooms,  Truffles,  Green  Peas, 
Alparagus,  and  Artichoke-bottoms,  Spinach,  Sorrel,  &c.  all  being 
firit  cut  into  frnall  Pieces,  or  Hired  fine. 

-  lo  make  a  Bean  Tanfey. 

rT AKE  two  Quarts  of  Beans,  blanch,  and  beat  them  very  fine  in 
a  Mortar  5  leafon  with  Pepper,  Salt  and  Mace  5  then  put  in 
the  Yolks  of  fix  Eggs,  and  a  Quarter  of  a  Pound  of  Butter,  a  Pint 
of  Cream,  Half  a  Pint  of  Sack,  and  fweeten  to  your  Palates.  Soak 
four  Naples  Bifcuits  in  Half  a  Pint  of  Milk,  mix  them  with  the. 
other  Ingredients.  Butter  a  Pan  and  bake  it,  then  turn  it  on  a 
Di/h,  and  flick  Citron  and  Orange-peel  candied,  cut  Imall,  and 
ituck  about  it. 


Garni  fh  with  Seville  Orange. 


To  make  a  Water  Tanfey. 

AKE  twelve  Eggs,  beat  them  very  well,  Plalf  a  Manchet 
grated,  and  lifted  through  a  Cullender,  0 1  Half  a  Penny  Roll, 
Half  a  Pint  of  fair  Water.  Colour  it  with  Juice  of  Spinach,  and 


T 


one  frnall  Sprig  of  Tanfey  beat  together  }  fealon  it  with  Sugar  to 
your  Palate,  a  little  Salt,  a  frnall  Nutmeg  grated,  two  or  three 
Spoonfuls  of  Rofe-water,  put  it  into  aSkellet,  ftir  it  all  one  Way* 
and  let  it  thicken  like  a  Hafty-pudding.  Then  bake  it,  or  you 
may  butter  a  Stew-pan  and  put  it  into.  Butter  a  Difh  and  lay  over 
it ;  when  one  Side  is  enough,  turn  it  wTith  the  Difh,  and  flip  the 
other  Side  into  the  Pan.  When  that  is  done,  let  it  into  aMaflereau, 
and  throw  Sugar  all  over,  and  garniih.  with  Grange. 

Peas  Franco!  fe. 

^HPAKE  a  Quart  of  /helled  Peas,  cut  a  large  Spamfh  Onion,  of 
**-  two  middling  ones  frnall,  and  two  Cabbage  or  Silefia  Lettuces 
cut  frnall,  put  them  into  a  Sauce-pan,  with  Half  a  Pint  of  Water* 
leafon  them  with  a  little  Salt,  a  little  beaten  Pepper,  and  a  little 

D  d  beaten 
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beaten  Mace,  and  Nutmeg.  Cover  them  clofe,  and  let  them  flew 
a  Quarter  of  an  Hour,  then  put  in  a  Quarter  of  a  Pound  of  frefh 
Butter  rolled  in  a  little  Flour,  a  Spoonful  of  Catchup,  a  little 
Piece  of  burnt  Butter  as  big  as  a  Nutmeg,  cover  them  clofe,  and 
let  it  fimtner  foftly  an  Hour,  often  fhaking  the  Pan,  When  it  is 
enough,  ferve  it  up  for  a  Side-difh. 

For  an  Alteration,  you  may  flew  the  Ingredients  as  above  ;  then 
take  a  fma.ll  Cabbage-Lettuce,  and  Half  boil  it,  then  drain  it,  cut 
the  Stalk  Bat  at  the  Bottom,  fo  that  it  will  Band  firm  in  the  JDifh, 
and  with  a  Knife  very  carefully  cut  out  the  Middle,  leaving  the 
eutfide  Leaves  whole.  Put  what  you  cut  out  into  a  Sauce-pan, 
chop  it,  and  put  a  Piece  of  Butter,  a  little  Pepper,  Salt  and  Nut¬ 
meg,  the  Yolk  of  a  hard  Egg  chopped,  a  few  Crumbs  of  Bread, 
mix  all  together,  and  when  it  is  hot  fill  your  Cabbage,  put  fome 
Butter  into  a  Stew-pan,  tie  your  Cabbage,  and  fry  it  till  you  think 
it  is  enough  $  then  take  it  up,  untie  it,  and  firfi  pour  the  Ingredi¬ 
ents  of  Peas  into  your  Diih,  let  the  forced  Cabbage  in  the  Middle, 
and  have  ready  four  Artichoke-bottoms  fry’d,  and  cut-in  two,  and 
laid  round  the  Diih.  This  will  do  for  a  Top  Difh. 

Green  Peas  with  Cream. 

<rP  A  K  E  a  Quart  of  fine  Green  Peas,  put  them  in  a.  Stew-pan 
with  a  Piece  of  Butter  as  big  as  an  Egg,  rolled  in  a  little  Flour, 
feafbn  them  with  a  little  Salt  and  Nutmeg,  a  Bit  of  Sugar  as  big  as 
a  Nutmeg,  a  little  Bundle  of  Sweet  Herbs,  fome  Parfley  chopped 
fine,  a  Quarter  of  a  Pint  of  boiling  Water.  Cover  them  clofe, 
and  let  them  flew  very  foftly  Half  an  Hour,  then  pour  in  a  Quar¬ 
ter  of  a  Pint  of  good  Cream.  Give  it  one  boil,  and  lerve  it  up 
for  a  Side-plate. 


A  Farce  Meagre  Cabbage. 

•TAKE  a  White-heart  Cabbage,  as  big  as  the  Bottom  of  a 
*■  Plate,  let  it  boil  five  Minutes  in  Water,  then  drain  it,  cut 
the  Stalk  flat  to  Band  in  the  Difh,  then  carefully  open  the  Leaves, 
and  take  out  the  Infide,  leaving  the  outfide  Leaves  whole.  Chop 
what  you  take  out  very  fine,  take  the  Fleih  of  two  or  three  Floun¬ 
ders  or  Plaiie,  clean  from  the  Bone  }  chop  it  with  the  Cabbage 
and  the  Yolks  and  Whites  of  four  hard  Eggs,  a  Handful  of  picked 
Parfley,  beat  all  together  in  a  Mortar,  with  a  Quarter  of  a  Pound 
of  melted  Butter  5  mix  it  up  with  the  Yolk  of  an  Egg,  and  a  few 
Crumbs  of  Bread,  fill  the  Cabbage,  and  tie  it  together,  put  it  into 
a  deep  Stew-pan,  or  Sauce-pan,  put  to  if  Half  a  Pint  of  Water,  a 
Quarter  of  a  round  of  Butter  rolled  in  a  little  Flour,  the  Yolks  of 
;  four 
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four  hard  Eggs,  an  Onion  Buck  with  fix  Cloves,  whole  Pepper, 
and  Mace  tied  in  a  Muflin  Rag,  Half  an  Ounce  of  Truffles  and 
Morels,  a  Spoonful  of  Catchup,  a  few  pickled  Muihrooms,  cover 
it  dole,  and  let  it  fimmer  an  Hour.  If  you  find  it  is  not  enough, 
you  mud  do  it  longer.  When  it  is  done,  lay  it  in  your  Dilh,  un¬ 
tie  it,  and  pour  the  Sauce  over. 

To  farce  Cucumbers. 

HP  A  KE  fix  large  Cucumbers,  cut  a  Piece  off  the  Top,  and  fcoop 
A  out  all  the  Pulp  5  take  a  large  white  Cabbage  boiled  tender, 
take  only  the  Heart,  chop  it  fine,  cut  a  large  Onion  fine,  Hired 
fome  Parfley,  and  pickled  Muihrooms  lmall,  two  hard  Eggs 
chopped  very  fine,  leafon  it  with  Pepper,  Salt  and  Nutmeg.  Stuff 
your  Cucumbers  full,  and  put  on  the  Pieces,  tie  them  with  a 
Packthread,  and  fry  them  in  Butter  of  a  light  Brown  5  have  the 
following  Sauce  ready  :  Take  a  Quarter  of  a  Pint  of  Red  Wine, 
a  Quarter  of  a  Pint  of*  boiling  Water,  a'fmall  Onion  chopped  fine, 
a  little  Pepper  and  Salt,  a  Piece  of  Butter  as  big  as  a  W allnut  roll¬ 
ed  in  Flour  5  when  the  Cucumbers  are  enough,  lay  them  in  your 
Difh,  pour  the  Fat  out  of  the  Pan,  and  pour  in  this  Sauce,  let  it 
boil,  and  have  ready  two  Yolks  of  Eggs  beat  fine,  mixed  with 
two  dr  three  Spoonfuls  of  the  Sauce,  then  turn  them  into  the  Pan, 
let  them  boil,  keeping  it  Birring  all  the  Time,  untie  the  Strings, 
and  pour  the  Sauce  over.  Serve  it  up  for  a  Side-diih.  Garni fh 
with  the  Tops. 

To  (lew  Cucumbers, 

TA  K  E  fix  large  Cucumbers,  flice  them  5  take  fix  large  Onions, 
peel  and  cut  them  in  thin  Slices,  fry  them  both  Brown,  then 
drain  them  and  pour  out  the  Fat,  put  them  into  the  Pan  again, 
with  three  Spoonfuls  of  hot  Water,  a  Quarter  or  a  Pound  of  Butter 
rolled  in  Flour,  and  a  Tea  Spoonful  of  Muftard.  Seaton  with 
Pepper  and  Salt,  and  let  them  Bew  a  Quarter  of  an  Hour  loftly, 
/baking  the  Pan  often  5  when  they  are  enough,  diih  them  up. 

Frfd  Seliery. 

TAKE  fix  or  eight  Heads  of  Seliery,  cut  off  the  green  Tops, 
and  take  off  the  outfide  Stalks,  wafh  them  clean,  and  pare  the 
|ioots  clean  $  then  have  ready  Half  a  Pint  of  White  V\  me,  the 
Yolks  of  three  Eggs  beat  fine,  and  a  little  Salt  and  Nutmeg  $  mix 

all  well  together  with  Flour  into  a  Batter,  dip  every  Head  into  the 

Batter, 
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Batter,  and  fry  them  in  Butter ;  whemenough7  lay  them  in  your 
piih,  and  pour  melted  Butter  over  them. 

Sellery  with  Cream. 

WASH  and  clean  fix  or  eight  Heads  of  Sellery,  cut  them 
about  three  Inches  long,  boil  them  tender,  pour  away  all  the 
Water,  and  take  the  Yolks  of  four  Eggs  beat  fine,  Half  a  Pint  of 
Cream,  a  little  Salt  and  Nutmeg,  pour  it  over,  _  keeping  the  Pan 
ihaking  all  the  while.  When  it  begins  to  be  thick,  diih  it  up. 


Cauliflowers  fry9  cL 

TAKE  two  fine  Cauliflowers,  boil  them  in  Milk  and  Water, 
then  leave  one  whole,  and  pull  the  other  to  Pieces  5  take  Half 
a  Pound  of  Butter,  with  two  Spoonfuls  of  Water,  a  little  Dull  of 
Flour,  and  melt  the  Butter  in  a  Stew-pan  j  then  put  in  the  whole 
Cauliflower  cut  in  two,  and  the  other  pull  to  Pieces,  and  fry  it  till 
it  is  of  a  very  light  Brown.  Seafon  it  with  Pepper  and  Salt, 
When  it  is  enough,  lay  the  two  Halves  lit  the  Middle,  and  pour 
the  reft  all  over. 


To  male  an  Oatmeal  Pudding. 

HP  AKE  a  Pint  of  fine  Oatmeal,  boil  it  in  three  Pints  of  new 
Milk,  ftirring  it  till  it  is  as  thick  as  a  Hafty -pudding  5  take 
it  off,  and  ftir  in  Half  a  Pound  of  frefh  Butter,  a  little  beaten  Mace 
and  Nutmeg,  and  a  Gill  of  Sack  ^  then  beat  up  eight  Egg's,  Half 
the  Whites,  ftir  it  all  well  together,  lay  a  Puff-pafte  all  over  the 
I)ifh,  pour  in  the  Pudding,  and  bake  it  Half  an  Hour.  Or  you 
may  boil  it  with  a  few  Currants. 


To  male  a  Potatoe  Pudding. 

Hi  *  AKE  a  Quart  of  Potatoes,  boil  them  foft,  peel  them,  and 
**-  malh  them  with  a  Back  of  a  Spoon,  and  rub  them  through  a 
Sieve,  to  have  them  fine  and  fmooth  3  take  Half  a  Pound  of  frefh 
Butter  melted,  Half  a  Pound  of  fine  Sugar,  fo  beat  them  well  to- 
gather,  till  they  are  very  fmooth,  beat  fix  Eggs,  Whites  and  all, 
ftir  them  in,  and  a  Gkis  of  Sack  or  Brandy.  You  may  add  Half 
a  Pound  of  Currants,  boil  it  Half  an  Hour,  melt  Butter  with  a 
Glafs  of  White  Wine,  fweeten  with  Sugar,  and  pour  over  it.  You 
may  bake  it  in  a  Difh,  with  Puff-pafte  all  round  the  Difh,  and  at 
the  Bottom. 

To 
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To  make  a  Second  Potatoe  Pudding. 

OIL  two  Pounds  of  Potatoes,  boil  and  beat  them  in  a  Mortar 
fine,  beat  in  Half  a  Pound  of  melted  Butter,  boil  it  Half  an 
Hour,  pour  melted  Butter  over  it,  with  a  Glals  of  White  Wine,  or 
the  Juice  of  Seville  Orange,  and  throw  Sugar  all  over  the  Pud¬ 
ding  and  Diih. 

To  make  a  Third  Sort  of  Potatoe  Pudding. 

*T*AKE  two  Pounds  of  white  Potatoes,  boil  them  foft,  peel  and 
beat  them  in  a  Mortar,  or  ftrain  them  through  a  Sieve,  till 
they  are  quite  fine  j  then  mix  in  Half  a  Pound  of  freih  Butter 
melted,  then  beat  up  the  Yolks  of  eight  Eggs  and  three  Whites, 
itir  them  in,  and  Half  a  Pound  of  white  Sugar  finely  pounded. 
Half  a  Pint  of  Sack,  ftir  it  well  together,  grate  in  Half  a  large 
Nutmeg,  and  ftir  in  Half  a  Pint  of  Cream,  make  a  Puff-paile,  and 
lay- all  over  your  Difh,  and  round  the  Edges,  pour  in  the  Pud¬ 
ding,  and  bake  it  of  a  fine  Light-brown. 

For  Change  put  in  Hall  a  Pound  of  Currants,  or  you  may  flrew 
over  the  Top  Half  an  Ounce  of  Citron  and  Orange-peel  cut  thin, 
before  you  put  it  into  the  Oven. 

To  make  an  Orange  Pudding. 

npAKE  the  Yolks  of  fixteen  Eggs,  beat  them  well,  with  Flail 
-*■  a  Pound  of  melted  Butter,  grate  in  the  Rind  of  two  fine  Se¬ 
ville  Oranges,  beat  in  Half  a  Pound  of  fine  Sugar,  two  Spoonfuls 
of  Orange-flower  Water,  two  of  Role  Water,  a  Gill  of  Sack,  Half 
a  Pint  of  Cream,  two  Naples  Bi  leu  its,  or  the  Crumb  of  a  Halfpenny 
Roll  ibaked  in  the  Cream,  and  mix  all  well  together.  Make 
a  thin  Puff-palle  and  lay  all  over  the  Difh,  and  round  the  Rim, 
pour  in  the  Pudding  and  bake  it.  It  will  take  about  as  long 
baking  as  a  Cuftard. 

To  make  a  Second  Sort  of  Orange  Pudding. 

'Vr  O  U  mull  take  fixteen  Yolks  of  Eggs,  beat  them  fine,  mix 
them  with  Half  a  Pound  of  freih.  Butter  melted,  and  Half  a 
Pound  of  white  Sugar,  a  little  Role- water,  and  a  little  Nutmeg. 
Cut  the  Peel  of  a  fine  large  Seville  Orange  lo  thin  as  none  of  the 
White  appears,  beat  it  fine  in  a  Mortar,  till  it  is  like  a  Palie,  and 
by  degrees  mix  in  the  above  Ingredients  all  together,  then  lav  a 
PufF-palte  all  over  the  Diih,  pour  in  the  Ingredients,  and  bake  it. 

To 
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To  make  a  Third  Orange  Pudding. 


VOU  mull  take  two  large  Seville  Oranges,  and  grate  off  the 
Rind  as  far  as  they  are  yellow,  then  put  your  Oranges  in  fair 
Water,  and  let  them  boil  till  they  are  tender.  Shift  the  Water 
three  or  four  Times  to  take  out  the  Bitternefs  5  when  they  are  ten¬ 
der,  cut  them  open,  and  take  away  theiSeedsand  Strings,  and  beat 
the  other  Part  111  a  Mortar,  with  Half  a  Pound  of  Sugar,  till  it  is 
a  Pafle  5  then  put  to  it  the  Yolks  of  fix  Eggs,  three  or  four  Spoon¬ 
fuls  of  thick  Cream,  Half  a  Naples  Bifcuit  grated,  mix.  thele  to¬ 
gether,  and  melt  a  Pound  of  frefh  Butter  very  thick,  and  fbir  it 
well  in.  When  it  is  cold,  put  a  little  thin  Puff-pafle  about  the 
Bottom  and  Rim  of  your  Diih,  pour  in  the  Ingredients,  and  bake 
it  about  three  Quarters  of  an  Hour. 


Y 


To  make  a  Fourth  Orange  Pudding. 

OU  muff  take  the  outfide  Rind  of  three  Seville  Oranges,  boil 
them  in  feveral  Waters  till  they  are  tender,  then  pound  them 
in  a  Mortar,  with  three  Quarters  of  a  Pound  of  Sugar  3  then  blanch 
Half  a  Pound  of  Sweet  Almonds,  beat  them  very  tine  with  Role- 
water  to  keep  them  from  oiling,  then  beat  fixteen  Eggs,  but  fix 
Whites,  a  Pound  of  frefh  Butter,  and  beat  all  thefe  together  till  it 
is  light  and  hollow  3  then  lay  a  thin  Puff-pafle  all  oyer  a  Difh, 
and  put  in  the  Ingredients.  Bake  it  with  your  Tarts. 


G 


To  make  a  Lemon  Pudding, 

RATE  the  outfide  Rind  of  two  clear  Lemons,  then  grate  two 
Naples  Bifcuits,  and  mix  with  the  grated  Peel,  and  add  to  it 
three  Quarters  of  a  Pound  of  white  Sugar,  twelve  Yolks  of  Eggs, 
and  Half  the  Whites,  three  Quarters  of  a  Pound  of  melted  Butter, 
Half  a  Pint  of  thick  Cream,  mix  all  well  together,  lay  a  Puff-pafle 
all  over  the  Diih,  pour  the  Ingredients  in,  and  bake  it.  An  Hour 
will  bake  it. 


To  bake  an  Almond  Pudding* 

T>LANCH  Half  a  Pound  of  Sweet  Almonds,  and  four  bitter 
^  Ones,  in  warm  Water,  take  them  and  pound  them  in  a  Marble 
Mortar,  with  two  Spoonfuls  of  Orange-flower  Water,  and  two  of 
Role-water,  a  Gill  of  Sack,  mix  in  four  grated  Naples  Bifcuits, 
three  Quarters  of  a  Pound  of  melted  Butter,  beat  eight  Eggs,  and 
mix  them  with  a  Quart  of  Cream  boiled,  grate  in  Half  a  Nutmeg, 
and  a  Quarter  of  a  Pound  of  Sugar  $  mix  all  well  together,  make  a 

thin 
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thin  Puff-pafte,  and  lay  all  over  the  Dilh;  pour  in  the  Ingredients 
and  bake  it. 

To  boil  an  Almond  Pudding. 

pi  E  AT  a  Pound  of  Sweet  Almonds  as  fmall  as  pofftble,  with 
°  three  Spoonfuls  of  Rofe-water,  and  a  Gill  of  Sack  or  White 
Wine,  and  mix  in  Half  a  Pound  of  frefh  Butter  melted,  with  five 
Yolks  of  Eggs  and  two  Whites,  a  Quart  of  Cream,  a  Quarter  of  a 
Pound  of  Sugar,  Half  a  Nutmeg  grated,  one  Spoonful  of  Flour, 
and  three  Spoonfuls  of  Crumbs  of  White  Bread  $■  mix  all  well 
together,  and  boil  it.  It  will  take  Half  an  Hour’s  boiling. 

To  male  a  Sagoe  Pudding. 

T  E  T  Half  a  Pound  of  Sagoe  be  walked  well  in  three  or  four 
•*— i  hot  Waters,  then  put  to  it  a  Quart  of  new  Milk,  and  let  it 
boil  together  till  it  is  thick  $  ftir  it  carefully,  for  it  is  apt  to  burn, 
put  in  a  Stick  of  Cinnamon  when  you  fet  it  on  the  Fire  5  when  it  is 
boiled  take  it  out ;  before  you  pour  it  out,  flir  in  Half  a  Pound  of 
frefh  Butter,  then  pour  it  into  a  Pan,  and  beat  up  nine  Eggs,  with 
five  of  the  Whites,  and  four  Spoonfuls  of  Sack  y  ftir  all  together, 
and  iweeten  to  your  Tafte.  Put  in  a  Quarter  of  a  Pound  of  Cur¬ 
rants  dean  waflied  and  rubbed,  and  juft  plump’d  in  two  Spoonfuls 
of  Sack,  and  two  of  Rofe-water  :  Mix  all  well  together,  lay  a 
Puff-pafte  over  a  Difh,  pour  in  the  Ingredients,  and  bake  it. 

To  male  a  Millet  Padding. 

O  U  muft  get  Half  a  Pound  of  Millet  Seed,  and  after  it  is 
wafhed  and  picked  clean,  put  to  it  Half  a  Pound  of  Sugar, 
a  whole  Nutmeg  grated,  and  three  Quarts  of  Milk,  W  hen  you 
have  mixed  all  well  together,  break  in  Half  a  Pound  of  frefh 
Butter  j  butter  your  Biin,  pour  it  in,  and  bake  it. 

To  male  a  Carrot  Padding. 

V7  O  U  muft  take  a  raw  Carrot,  lcrape  it  very  clean,  and  grate 
*1  .  it.  Take  Half  a  Pound  of  the  grated  Carrot,  and  a  Pound 
of  grated  Bread,  beat  up  eight  Eggs,  leave  out  Half  the  Whites, 
and'  mix  the  Eggs  with  Half  a  Pint  of  Cream  $  then  ftir  in  the 
Bread  and  Carrot,  Half  a  Pound? of  frefh  Butter  melted,  Half  a 
.  Pint  of  Sack,  and  three  Spoonfuls  of  Orange-flower  Water,  a  Nut¬ 
meg  grated.  Sweeten  to  your  Palate.  Mix  all  well  together,  and 
if  it  is  not  thin  enough  ftir  in  a  little  new  Milk  or  Cream-  Let 
it  be  of  a  moderate  Thickneis,  lay  a  Puff-pafte  all  over  the 

Biih, 
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Difh,  and  pour  In  the  Ingredients.  Bake  it  5  it  will  take  an  Hour*s 
baking  :  Or  you  may  boil  it  5  but  then  you  muft  melt  Butter,  and 
put  in  White  Wine  and  Sugar. 

1  •  A  Second  Carrot  Pudding. 

dfQSET  two  Penny  Loaves,  pare  oft  ,  the  Cruft,  foak  them  in  a 
Quart  of  boiling  Milk,  let  it  Hand  till  it  is  cold,  then  grate 
In  two  or  three  large  Carrots,  then  put  in  eight  Eggs  well  beat, 
and  three  Quarters  of  a  Pound  of  frefh  Butter  melted,  grate  in  a 
little  Nutmeg,  and  fweeten  to  your  Tafte.  Cover  your  Difh.  with 
Puff-pafte,  pour  in  the  Ingredients,  and  bake  it  an  Hour. 

To  male  a  Cowflip  Pudding. 

XT  AVING  got  the  Flowers  of  a  Peck  of  Cowflips,  cut  them 
Imall,  and  pound  them  fmall,  with  Half  a  Pound  of  Naples 
Bifcuits  grated,  and  three  Pints  of  Cream.  Boil  them  a  little, 
then  take  them  off  the  Fire,  and  beat  up  fixteen  Eggs,  with  a 
little  Cream,  and  a  little  Rofe  Water.  Sweeten  to  your  Palate* 
Mix  it  all  well  together,  butter  a  Difh  and  pour  it  in.  Bake  it, 
and  when  it  is  enough,  throw  fine  Sugar  over,  and  ferve  It  up* 
Note*  New  Milk  will  do  in  all  thele  Puddings,  when  you  have 
no  Cream. 

To  male  a  Quince,  Apricot,  or  White  Pear-plumb 

Pudding. 

CCALD  your  Quinces  very  tender,  pare  them  very  thin,  fcrape 
off  the  Soft,  mix  it  with  Sugar  very  Iweet,  put  in  a  little  Gin¬ 
ger,  and  a  little  Cinnamon.  To  a  Pint  of  Cream,  you  miift  put 
three  or  four  Yolks  of  Eggs,  and  ftir  it  into  your  Quinces,  till 
they  are  of  a  good  Thicknefs.  It  muff  be  pretty  thick.  So  you 
may  do  Apricots,  or  white  Pear-plumbs.  Butter  your  Difh,  pour 
it  in,  and  bake  it. 


To  male  a  Pearl  Barley  Pudding, 

/C],  E  T  a  Pound  of  Pearl  Barley,  wafh  it  clean,  put  to  it  three 
Quarts  of  new  Milk,  and  Half  a  Pound  of  double-refined 
Sugar,  a  Nutmeg  grated,  then  put  it  into  a  deep  Pan,  and  bake 
It  with  brown  Bread.  Take  it  out  of  the  Oven,  beat  up  fix  Eggs  5 
mix  all  well  together,  butter  a  Difh,  pour  it  in,  bake  it  again  an 
Hour,  and  it  will  be  excellent. 

Ta 
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To  make  a  French  Barley  Pudding. 

P  U  T-  t0  a  .Qi?art  of  Cream  flK  Eggs  well  beaten,  Half  the 
Whites,  fweeten  to  your  Palate,  a  little  Orange-flower  Water, 
Sf  Eofe-water,  and  a  Pound  of  melted  Butter  5  then  put  in  fix 
Handfuls  of  French  Barley,  that  has  been  boiled  tender  in  Milk, 
E'Ulter  a  Difh  and  put  it  in.  -  It  will  take  as  long  baking  as  a 
Venifon-pafty.  * 


To  male  an  Apple  Pudding. 

TP  A-K  E  twelve  large  Pippins,  pare  them,  and  take  out  the 
Cores,  put  them  into  a  Sauce-pan,  with  four  or  five  Spoonfuls 
of  Water,  boil  them  till  they  are  loft  and  thick  3  then  beat  them 
well,  ftir  'in  a  Quarter  of  a  Pound  of  Butter,  a  Pound  of  Loaf  Sugar, 
the  Juice  of  three  Lemons,  the  Peel  of  two  Lemons  cut  thin,  and 
beat  fine  in  a  Mortar,  the  Yolks  of  eight  Eggs  beat  3  mix  all  well 
together,  bake  it  in  a  flack  Oven,  when  it  is  near  done,  throw 
over  a  little  fine  Sugar.  Y'ou  may  bake  it  in  PufF-pafte,  as  you 
do  the  other  Puddings. 

O 


To  male  an  Italian  -Pudding. 

Hr  AKE  a  Pint  of  Cream,  and  ilice  in  fome  French  Roll,  as  much 
as  you  think  will  make  it  thick  enough,  beat  ten  Eggs  fine, 
grate  a  Nutmeg,  butter  the  Bottom  of  your  Difh,  ilice  twelve  Pip¬ 
pins  into  it,  throw  fome  Orange-peel  and  Sugar  over,  and  Half  a 
Pint  of  Red  Wine  3  then  pour  your  Cream,  Bread,  and  Eggs  over 
it  3  firft  lay  a  PufF-pafte  at  the  Bottom  of  the  Difh,  and  round 
the  Edges,  and  bake  it  Half  an -Hour. 


To  male  a  Rice  Pudding. 

TAKE  a  Quarter  of  a  Pound  of  Rice,  put  it  into  a  Sauce-pan, 
with  a  Quart  of  new  Milk,  a  Stick  of  Cinnamon,  ftir  it  often 
to  keep  it  from,  flicking  to  the  Sauce-pan.  When  it  is  boiled 
thick,  pour  it  into  a  Pan,  ftir  in  a  Quarter  of  a  Pound  of  fr efh 
Butter,  and  Sugar  to  your  Palate  3  grate  in  Half  a  N  utmeg,  _  aad 
three  or  four  Spoonfuls  of  Rofe-water,  and  ftir  all  well  together  3 
when  it  is  cold,  beat  up  eight  Eggs,  with  Half  the  Whites,  beat 
it  all  well  together,  butter  a  Difh  and  pour  it  in,  and  bake  it. 
You  may  lay  a  PufF-pafte  firft  all  over  the  Diih  3  for  Change  put 
in  a  few  Currants  and  Sweetmeats,  if  you  chute  it. 
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A  Second  Rice  Pudding. 


ET  Half  a  Pound  of  Rice,  put  to  it  three  Quarts  of  Milk,  ftir 
^  in  Half  a  Pound  of  Sugar,  grate  a  fmall  Nutmeg  in,  and  break 
in  Half  a  Pound  of  frefh  Butter  $  butter  a  Dilh  and  pour  it 
in,  and  bake  it.  You  may  add  a  Quarter  of  a  Pound  of  Currants 
for  Change.  If  you  boil  the  Rice  and  Milk,  and  then  far  in 
the  Eggs  and  Sugar,  you  may  bake  it  before  the  Fire,  or  in  a 
Tin  Oven. 

A  Third  Rice  Pudding. 

TAKE  the  Flour  of  Rice  fix  Ounces,  put  it  into  a  Quart  of 
Milk,  and  let  it  boil  till  it  is  pretty  thick,  furring  it  all  the 
while  5  then  pour  it  into  a  Pan,  ftir  in  Half  a  Pound  of  frefh  Butter, 
and  a  Quarter  of  a  Pound  of  Sugar  $  when  it  is  cold.,  grate  in  a 
Nutmeg,  beat  fix  Eggs  with  a  Spoonful  or  two  of  Sack,  beat 
and  fl'ir  all  well  together,  lay  a  thin  Puff-pafte  at  the  Bottom  of 
your  Difh,  pour  it  in,  and  bake  it. 

To  boil  a  Cuftard  Pudding. 

®*JpAKE  a  Pint  of  Cream,  out  of  which  take  two  or  three  Spoon- 
-S1  fuls  and  mix  with  a  Spoonful  of  fine  Flour,  fet  the  reft  to 
boil.  When  it  is  boiled  take  it  off,  and  ftir  in  the  cold  Cream 
and  Flour  very  well  5  when  it  is  cool,  beat  up  five  Yolks  and  two 
Whites  of  Eggs,  and  fiir  in  a  little  Salt  and  fome  Nutmeg,  and 
two  or  three  Spoonfuls  of  Sack,  Iweeten  to  your  Palate,  butter  a 
wooden  Bowl,  and  pour  it  in,  tie  a  Cloth  over  it,  and  boil  it  Half 
an  Hour.  When  it  is  enough,  untie  the  Cloth,  turn  the  Pudding 
out  into  your  Difh,  and  pour  melted  Butter  over  it. 

To  male  a  Flour  Pudding. 

***1^  A  K  E  a  Quart  of  Milk,  beat  up  eight  Eggs,  but  four  of  the 
.  Whites,  mix  with  them  a  Quarter  of  a  Pint  of  Milk,  and  ftir 
mfo  tnat  four  large  Spoonfuls  of  Flour,  beat  it  well  together,  boil 
fix  bitter  Almonds,  in  two  Spoonfuls  of  Water,  pour  the  Water 
mto  the  Eggs,  blanch  the  Almonds,  and  beat  them  fine  in  a  JVIor- 
ta.r  3  then  mix  them  in  with  Half  a  large  Nutmeg,  and  a  Tea 
Spoonful  of  Salt  $  then  mix  in  the  reft  oi  the  Milk,  flour  your 
Cioth  well,  and  boil  it  an  Flour,  pour  melted  Butter  over  it,  and 
Sugar,  if  you  like  it,  thrown  all  over.  Obferve  always  in  boiling 
Puddings,  that  the  Water  boils  before  you  put  them  into  the  Pot, 
and  Lave  ready,  when  they  are  boiled,  a  Pan  of  clean  cold  Water, 
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juft  give  your  Pudding  one  dip  in,  then  untie  the  Cloth,  and  it 
will  turn  out,  without  flicking  to  the  Cloth, 


To  made  a  Batter  Pudding. 

O 


TT  AKE  a  Quart  of  Milk,  beat  up  fix  Eggs,  Half  the  Whites* 
mix  as  above  fix  Spoonfuls  of  Flour,  a  Tea  Spoonful  of  Salt, 
and  one  of  beaten  Ginger  5  then  mix  all  together,  and  boil  it  an 
Hour  and  Quarter,  pour  melted  Butter  over  it.  You  may  put  in 
eight  Eggs,  if  you  have  Plenty  for  Change,  and  Half  a  Pound  of 
Pruens,  or  Currants. 

To  male  a  Batter  Pudding  without  Eggs. 

TAKE  a  Quart  of  Milk,  mix  fix  Spoonfuls  of  Flour,  with  a 
little  of  the  Milk  firft,  a  Tea  Spoonful  of  Salt,  two  Tea 
Spoonfuls' of  beaten  Ginger,  and  two  of  the  Tincture  of  Saffron  5 
then  mix  all  together,  and  boil  it  an  Flour.  You  may  add  Fruit, 
as  you  think  proper. 

To  male  a  Grateful  Pudding. 

TAKE  a  Pound  of  fine  Flour,  and  a  Pound  of  white  Bread 
grated,  take  eight  Eggs,  but  Half  the  "W hires,  beat  them  up, 
and  mix  with  them  a  Pint  of  new  Milk,  then  frir  in  the  Bread  and 
Flour,  a  Pound  of  Raifins  fioned,  a  Pound  of  Currants,  Halt  a 
Found  of  Sugar,  a  little  beaten  Ginger,  mix  all  well  together,  and 
either  bake  or  boil  it.  It  will  take  three  Quarters  of  an  Hour’s 
baking.  Put  Cream  in  inftead  of  Milk,  if  you  have  it,  it  will  be 
an  Addition  to  the  Pudding. 


To  male  a  Bread  Pudding. 


Salt  and  Sugar,  if  y 
Half  an  Hour. 
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To  make  a  fine  Bread  Pudding. 

HP  AKE  all  the  Crumb  of  a  Hale  Penny-loaf,  cut  it  thin,  a  Quart 
of  Cream,  fet  it  over  a  flow  Fire  till  it  is  lcaldmg  hot,  then 
let  it  Hand  till  it  is  cold,  beat  up  the  Bread  and  Cream  well  toge¬ 
ther,  grate  in  lome  Nutmeg,  take  twelve  bitter  Almonds,  boil 
them  in  two  Spoonfuls  of  Water,  pour  the  Water  to  the  Cream, 
and  ftir  it  in  with  a  little  Salt,  iweeten  it  to  your  Palate,  blanch 
the  Almonds,  and  beat  them  in  a  Mortar,  with  two  Spoonfuls  of 
Kofe  or  Orange-fiower  Water,  till  they  are  a  line  Pafte  ;  then  mix 
them  by  degrees  with  the  Cream,  till  they  are  well  mixed  in  the 
Cream  $  then  take  the  Yolks  of  eight  Eggs,  the  Whites  of  but 
four,  beat  them  well,  and  mix  them  with  your  Cream  j  then  mix 
all  well  together.  A  Wooden  Difh  is  belt  to  boil  it  in  }  but  if 
you  boil  it  in  a  Cloth,  be  lure  to  dip  it  in  the  hot  Water,  and 
flour  it  well,  tie  it  loofe,  and  boil  it  Half  an  Hour.  Be  lure  the 
Water  boils  when  you  put  it  in,  and  keeps  boiling  all  the  Time. 
When  it  is  enough,  turn  it  into  your  Diili,  melt  Butter  and  put 
In  two  or  three  Spoonfuls  of  White  Wine  or  Sack,  give  it  a  boil, 
and  pour  it  over  your  Pudding  5  then  Brew  a  good  deal  of  fine 
Sugar  all  over  the  Pudding  and  Difh,  and  fend  it  to  Table  hot. 
N  ew  Milk  will  do,  when  you  cannot  get  Cream  5  you  may  for 
Change  put  in  a  few  Currants. 

To  male  an  ordinary  Bread  Pudding. 

HpAKE  two  Halfpenny  Rolls,  flice  them  thin,  Graft  and  all, 
pour  over  them  a  Pint  of  new  Milk  boiling  hot,  cover  them 
clofe,  let  it  ftand  lome  Hours  to  foak  3  then  beat  it  well  with  a 
little  melted  Butter,  and  beat  up  the  Yolks  and  Whites  of  two 
Eggs,  beat  all  together  well,  with  a  little  Salt.  Boil  it  Half  an 
Hour ,  when  it  is  done,  turn  it  into  your  Difh,  pour  melted  Butter 
over  it  and  Sugar,  lome  love  a  little  Vinegar  in  the  Butter.  If 
your  Rolls  are  ftale  and  grated,  they  will  do  better  5  add  a  little 
Gin  ger,  You  may -bake  it  with  a  few  Currants. 

2  0  make  'a  baked  Bread  Pudding. 

*T\AKE  the  Crumb  of  a  Penny-loaf,  as  much  Flour,  the  Yolks 
of  four  Eggs  and  two  Whites,  a  Quarter  of  a  Pound  of  Sugar, 
a  Tea  Spoonful  of  Ginger,  Half  a  Pound  of  Raifins  fto.ned,  Half  a 
Pound  of  Currants  clean  wafhed  and  picked,  a  little  Salt  $  mix  firft 
the  Bread  and  Flour,  Ginger,  Salt  and  Sugar,  then  the  Eggs,  and 
tnuch  Milk  as  will  make  it  like  a 'good  Batter.,  then  the  Fruit, 
butter  the  Difh,  pour  it  in  and  bake  it, 

Ta 
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To  male  a  Boiled  Loaf. 

*JpAKE  a  Penny-loaf,  pour  over  it  Half  a  Pint  of  Milk  boiling 
*  Hot,  cover  it  dole,  let  it  ftand  till  it  has  foaked  up  the  Milk, 
then  tie  it  up  in  a  Cloth,  and  boil  it  a  Quarter  of  an  Hour! 
When  it  is  done  lay  it  in  your  Difh,  pour  melted  Butter  over  it, 
and  throw  Sugar  all  over,  a  Spoonful  of  Wine,  or  Role-water, 
does  as  well  in  the  Butter,  or  Juice  of  Seville  Orange.  A  French 
Manchet  does  bell  5  but  there  are  little  Loaves  made  on  purpofe 
for  the  Ufe.  A  French  Roll,  or  Oat-cake,  does  very  well  boiled 
thus. 

To  male  a  Chefnut  Pudding. 

pUT  a  Dozen  and  Half  of  Chefnuts  in  a  Skillet,  or  Sauce-pan 
of  Water,  boil  them  a  Quarter  of  an  Hour,  then  blanch  and 
peel  them,  and  beat  them  in  a  Marble  Mortar,  with  a  little  Orange- 
Bower,  or  Rofe-water  and  Sack,  till  they  are  a  fine  thin  Pafte  5 
then  beat  up  twelve  Eggs  with  Half  the  Whites,  and  mix  them 
well  5  grate  Half  a  Nutmeg,  a  little  Salt,  mix  them  with  three 
Pints  of  Cream,  and  Half  a  Pound  of  melted  Butter  $  fweeten  it  to 
your  Palate,  and  mix  all  together.  Lay  a  Puff-pafte  all  over  the 
Difh,  pour  in  the  Mixture  and  bake  it.  When  you  can’t  get  Cream, 
take  three  Pints  of  Milk,  beat  up  the  Yolks  of  four  Eggs,  and  ftir 
into  the  Milk,  fet  it  over  the  Fire,  Birring  it  all  the  Time,  till  it 
is  fcalding  hot,  then  mix  it  in  the  room  of  the  Cream, 


To  male  a  fine  Plain  Baked  Pudding. 

YOU  mull  take  a  Quart  of  Milk,  and  put  fix  Laurel-leaves  into 
it.  Y/hen  it  has  boiled  a  little  with  fine  Flour,  make  it  into 
a  Haffy -pudding,  with  a  little  Salt,  pretty  thick  5  take  it  Off  the 
Fire,  and  ftir  in  Half  a  Pound  of  Butter,  a  Quarter  of  a  Pound  of 
Sugar,  beat  up  twelve  Eggs  and  Half  the  Whites,  ftir  ail  wed 
together,  lay  a  Puff-pafte  all  over  the  Difh,  and  pour  in  your 
Stuff.  Half  an  Hour  will  bake  it. 


To  male  'pretty  little  Cbeefcurd  Puddings, 

YO  U  muft  take  a  Gallon  of  Milk,  and  turn  it  with  Runnet, 
then  drain  all  the  Curd  from  the  Whey,  put  the  Curd  into  a 
Mortar,  and  beat  it  with  Half  a  Pound  of  frelh  Butter,  till  the 
Butter  and  Curd  are  well  mixed  5  then  beat  fix  Eggs,  Half  the 
Whites,  and  ftrain  them  to  the  Curd,  two  Naples  Bifcuits,  or  Hair 
a  Penny  Roll  grated  ;  mix  all  theie  together,  and  fweeten  to  your 
Palate,  Butter  your  Patty-pans,  and  nil  them  with  the  Ingredients. 
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Bake  them  3  but  don't  let  your  Oven  be  too  hot  3  when  they  are 
done,  turn  them,  out  into  a  Difh,  cut  Citron  and  Candied  Orange- 
peel  into  little  narrow  Bits,  about  an  Inch  long,  and  blanch  Al¬ 
monds  cut  in  long  Slips,  Hick  them  here  and  there  on  the  Tops  of 
the  Puddings,  juft  as  you  fancy  3  pour  melted  Butter  with  a  little 
Sack  in  it  into  the  Diih,  and  throw  fine  Sugar  all  over  the  Pud¬ 
dings  and  Diih.  They  make  a  pretty  Side-diih. 

To  male  an  Apricot  Padding, 

ODLE  fix  large  Apricots  very  tender,  break  them  very  Email, 
fweeten  them  to  your  Taile.  When  they  are  cold,  add  fix 
Eggs,  only  two  Whites  well  heat,  mix  them  well  together  with  a 
Pint  of  good  Cream,  lay  a  Puff- pafte  all  over  your  Difh,  and 
pour  in  your  Ingredients.  Bake  it  Half  an  Hour  3  don’t  let  the 
Oven  he  too  hot  3  when  it  is  enough,  throw  a  little  fine  Sugar  all 
over  it,  and  fend  it  to  Table  hot. 

To  male  the  Ipfwich  Almond  Padding. 

CTEEP  fomewhat  above  three  Ounces  of  the  Crumb'  of  white 
Bread  diced,  in  a  Pint  and  Half  of  Cream,  or  grate  the  Bread,' 
then  beat  Half  a  Pound  of  blanched  Almonds  very  fine,  till  they 
are  like  a  Pafte,  with  a  little  Orange-Bower  Water,  beat  up  the 
Yolks  of  eight  Eggs,  and  the  Whites  of  four,  mix  all  well  toge¬ 
ther,  put  in  a  Quarter  of  a  Pound  of  white  Sugar,  and  ilk  in  a 
little  melted  Butter  about -a  Quarter  of  a  Pound,  lay  a  Sheet  of 
Puft-pafle  at  the  Bottom  of  your  Difh,  and  pour  in  the  Ingredients  3 
Half  an  Hour  will  bake  it. 


Y 


To  male  a  Vermicella  Pudding, 

7  OU  muft  take  the  Yolks  of  two  Eggs,  and  mix  it  up  with  as 
L  much  Flour  as  will  make  it  pretty  ft  iff,  id  as  you  can  roll  it 
out  very  thin,  like  a  thin  Wafer  3  and  when  it  is  fo  dry  as  you  can 
roll  it  up?  together  without  breaking,  roll  it  as  clofe  as  you  can  3 
then  with  aPharp  Knife,  begin  at  one  End,  and  cut  it  as  thin  as 
you  can,  have  fome  Water  boiling,  with  a  little  Salt  in  it,  put  In 
the  Pafte,  and  juft  give  it  a  boil  for  a  Minute  or  two  3  then  throw 
it  into  a  Sieve  to  drain  3  then  take  a  Pan,  lay  a  Layer  of  Yrermi- 
cella,  and  a  Layer  of  Butter,  and  fo  on.  When  it  is  cool,  beat  it 
up  well  together,  and  melt  the  reft  of  the  Butter,  and  pour  - on  it  3 
beat  it  well  (a  Pound  of  Butter  is  enough,  mix  Half  with  the 
Pafte,  and  the  other  Half  melt)  grate  the  Crumb  of  a  Penny-loaf, 
and  mix  in  3  beat  up  ten  Eggs,  and  mix  in  a  imall  Nutmeg  grated, 
a  Gill  of  Sack,  or  fome  Role-water,  a  Tea  Spoonful  of  Salt,  beat 
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it  all  well  together,  and  fweeten  it  to  your  Palate.  Grate  a  little 
Lemon-peel  in,  and  dry  two  large  Blades  of  Mace,  and  beat  th era 
fine.  Y  ou  may  for  Change,  add  a  Pound  of  Currants  nicely  w a. (lied 
and  picked  clean,  butter  the  Pan  or  Difh  you  bake  it  in,  and  then 
pour  in  your  Mixture.  It  will  take  an  Hour  and  Half  bakiiw  ^ 
but  the  Oven  muft  not  be  too  hot.  If  you  lay  a  good  thin  Cruft 
round  the  Bottom  of  the  Difh  and  Sides,  it  will  be  better. 


Puddings  for  little  Billies. 

V  O  U  muft  take  a  Pint  of  Cream  and  boil  it,  and  flit  a  Half- 
f  penny -loaf,  and  pour  the  Cream  hot  over  it,  and  cover  it  dole 
till  it  is  cold  5  then  beat  it  fine,  and  grate  in  Half  a  large  Nutmeg, 
a  Quarter  of  a  Pound  of  Sugar,  the  Yolks  of  four  Eggs,  but  two 
Whites  well  beat,  beat  it  all  well  together.  With  the  Half  of 
this  fill  four  little  wooden  Hi  flies,  colour  one  Yellow  with  Saf¬ 
fron,  on©  Red  with  Cochineal,  Green  with  the  Juice  of  Spinach, 
and  Blue  with  Syrup  of  Violets  j  the  reft  mix,  an  Ounce  of  Sweet 
Almonds  blanched  and  beat  fine,  and  fill  a  Difh.  Your  Difhes 
muft  be  ifnall,  and  tie  your  Covers  over  very  clofe  with  Pack¬ 
thread.  When  your  Pot  boils,  put  them  in.  An  Hour  will  boil 
them  5  when  enough,  turn  them  out  in  a  Difh,  the  white  One  in 
the  Middle,  and  the  four  coloured  Ones  round.  When  they  are 
enough,  melt  fome  frefti  Butter,  with  a  Glafs  of  Sack,  and  podl* 
over,  and  throw  Sugar  all  over  the  Difh.  The  white  Pudding 
Difh  muft  be  of  a  larger  Size  than  the  reft  $  and  be  fare  to  butter 
'your  Di  flies  well  before  you  put  them  in,  and  don’t  fill  them  too 
full.  ' 


To  male  a  Sweetmeat  Padding. 

13  U 1  a  thin  Pufr-pafte  all  over  your  Difh,  then  have  candied 
J'  Grange  and  Lemon-peel,  and  Citron,  of  each  an  Ounce,  dice 
them  thin,  and  lay  them  all  over  the  Bottom  of  your  Difh,  then 
beat  eight  Yolks  of  Eggs,  and  two  Whites,  near  Half  a  Pound  of 
Sugar,  and  Half  a  Pound  of  melted  Butter.  Beast  all  well  together  5 
•when  the  Oven  is  ready,  pour  it  on  your  Sweetmeats.  An  Hour 
or  left  will  bake  it.  The  Oven  muft  not  be  too  hot. 


i  To  male  a  fine  Plain  Padding. 

GET  a  Quart  of  Milk,  put  into  it  fix  Laurel' leaves,  boil  ft, 

1  then  take  out  your  Leaves,  and  ftir  in  as  much  Flour  as  will 
make  it  a  Kafty-pudding  pretty  thick,  take  it  off,  and  then  for 
in  Half  a  Pound  of  Butter,  then  a  Quarter  of  a  Pound  of  Sugar,  a 

iffipl  Nutmeg  grated,  and  twelve  Yolks  and  fix  Whites  or  Eggs 

well 
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well  beaten.  Mix  all  well  together,  butter  a  Difh,  and  put  in 
your  Stuff.  A  little  more  than  Half  an  Hour  will  bake  it. 

.  /  To  maize  a  Ratafia  Pudding. 

ET  a  Quart  of  Cream,  boil  it  with  four  or  five  Laurel-leaves, 
then  take  them  out,  and  break  in  Half  a  Pound  of  Naples 
Bilcuits,  Half  a  Pound  of  Butter,  iome  Sack,  Nutmeg,  and  a  little 
Salt.  Take  it  off  the  Fire,  cover  it  up,  when  it  is  almoft  cold,  put 
in  two  Ounces  of  blanched  Almonds  beat  fine,  and  the  Yolks  of  five 
Eggs.  Mix  all  well  together,  and  bake  it  in  a  moderate  Oven 
Half  an  Hour.  Scrape  Sugar  on  it  as  it  goes  into  the  Oven. 

To  male  a  Bread  and  Batter  Pudding. 

E  T  a  Penny-loaf,  and  cut  it  into  thin  Slices  of  Bread  and 

Butter,  as  you  do  for  Tea.  Butter  your  Difh  as  you  cut  them, 
lay  Slices  all  over  the  Difh,  then  ftrew  a  few  Currants,  clean 
wafhed  and  picked,  then  a  Row  of  Bread  and  Butter,  then  a  few 
Currants,  and  fo  on,  till  all  your  Bread  and  Butter  is  in.  Then 
take  a  Pint  of  Milk,  beat  up  four  Eggs,  a  little  Salt,  Half  a  Nut¬ 
meg  grated,  mix  all  together  with  Sugar  to  your  Tafte.  Pour 
this  over  the  Bread,  and  bake  it  Half  an  Hour.  A  Pufr-pafos- 
wnder  does  bell.  You  may  put  in  two  Spoonfuls  of  Role-water. 

To  male  a  boiled  Rice  Pudding. 

"O  AVING  got  a  Quarter  of  a  Pound  of  the  Flour  of  Rice,  put  It 
over  the  Fire  in  a  Pint  of  Milk,  and  keep  it  Birring  con- 
flantly,  that  it  may  not  clod  nor  burn.  When  it  is  of  a  good 
Thicknefs,  take  it  off,  and  pour  it  into  an  earthen  Pan  3  ftir  in 
Half  a  Pound  of  Butter  very  fmooth,  and  Haifa  Pint  of  Cream  or 
new  Milk,  Iweeten  to  your  Palate,  grate  in  Half  a  Nutmeg,  and 
the  outward  Rind  of  a  Lemon  3  beat  up  the  Yolks  of  fix  Eggs, 
and  two  Whites,  beat  all  well  together,  boil  it  either  in  fmall 
China  Bafons  or  Wooden  Bowls.  When  boiled,  turn  them  in  a 
Difh,  pour  melted  Butter  over  them,  with  a  little  Sacks  and 
throw  Sugar  all  over. 


To  male  a  cheap  Rice  Pudding. 

ET  a  Quarter  of  a  Pound  of  Rice,  and  Half  a  Pound  of  RaL 
fins  Boned,  and  tie  them  in  a  Cloth.  Give  the  Rice  a  great 
deal  of  Room  to  fwell.  Boil  it  two  Hours  3  when  it  is  enough, 
turn  it  into  your  Dilh,  and  pour  melted  Butter  and  Sugar  over  it, 
with  a  little  Nutmeg, 
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Po  make  a  cheap  Plain  Rice  Pudding. 

/^ET  a  Quarter  of  a  Pound  of  Rice,  tye  it  in  a  Cloth,  but  give 
.  ro°m  for  Swelling;  boil  it  an  Hour,  then  take  it  up,  untye 
it,  and  with  a  Sppon  ftir  in  a  Quarter  of  a  Pound  of  Butter,  grate 
fome  Nutmeg,  and  fweeten  to  your  Tafte;  then  tye  it  up  clofe, 
and  boil  it  another  Hour  ;  then  take  it  up,  turn  it  into  your  Difhs 
and  pour  melted  Butter  over  it* 

Po  make  a  cheap  baked  Rice  Pudding, 

Y’&U  muft  take  a  Quarter  of  a  Pound  of  Rice,  boil  it  in  a 
Quart  of  new  Milk,  {fir  it  that  it  does  not  burn  ;  whenitbe- 
gins  tq  be  thick,  take  it  off,  let  it  ftand  till  it  is  a  little  cool,  then 
ffir  in  well  a  Quarter  of  a  Pound  of  Butter,  and  Sugar  to  your 
Palate  ;  grate  a  fmall  Nutmeg,  butter  your  Difh,  pour  it  in,  and 
bake  it* 

Pp  make  a  Spinach  Pudding, 

*"]P  ARE  a  Quarter  of  a  Peck  of  Spinach,  picked  and  wafhed 
clean,  put  it  into  a  Sauce-^pan,  with  a  little  Salt,  cover  it 
clofe,  and  when  it  is  boiled  juft  tender,  throw  it  into  a  Sieve  to 
drain ;  then  chop  it  with  a  Knife,  beat  up  fix  Fggs,  mix  well 
with  it  Half  a  Pint  of  Cream,  and  a  ftale  Roll  grated  fine,  a  little 
Nutmeg,  and  a  Quarter  of  a  Pound  of  melted  Butter  ;  ftir  all  welt 
together,  put  it  into  the  Sauce* pan  you  boiled  the  Spinach  in,  and 
ksep  ftirring  it  all  the  Time  till  it  begins  to  thicken;  then  wet 
and  flour  your  Cloth  very  well,  tye  it  up,  and  boil  it  an  Hour* 
When  it  is  enough,  turn  it  into  your  Difh,  pour  melted  Butter 
over  it,  and  the  Juice  of  a  Seville  Orange,  if  you  like  it  ;  as  to 
Sugar,  you  muft  add,  or  let  it  alone,  juft  to  your  Tafte.  You 
may  bake  it ;  but  then  you  fhould  put  in  a  Quarter  of  a  Pound  of 
Sugar.  You  may  add  Bifcuit  in  the  room  of  Bread,  if  you  like  it 
better.  : 

Po  make  a  Quaking  Pudding* 

TAKE  a  Pint  of  good  Cream,  fix  Eggs,  and  Half  the  Whites, 
beat  them  well,  and  mix  with  the  Cream  ;  grate  a  little  Nut¬ 
meg  in,  add  a  little  Salt,  and  a  little  Rofe- water  if  it  be  agreea¬ 
ble  ;  grate  in  the  Crumb  of  a  Halfpenny  Roll,  or  a  Spoonful  of 
Flour,  firft  mixed  with  a  little  of  the  Cream,  or  a  Spoonful  of 

the  Flour  of  Rice,  which  vou  pleafe.  Butter  a  doth  well,  and 
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flour  it,  then  put  in  your  Mixture,  tye  it  not  too  clofe,  and  boil 
it  Half  an  Hour  fail ;  befure  the  Water  boils  before  you  put  it  in* 

To  make  a  Cream  Pudding. 

^pAKE  a  Quart  of  Cream,  boil  it  with  a  Blade  of  Mace,  and 
-■*  Half  a  Nutmeg  grated,  let  it  cool,  beat  up  eight  Eggs,  and 
three  Whites,  ftrain  them  well,  mix  a  Spoonful  of  Flour  with 
them,  a  Quarter  of  a  Pound  of  Almonds  blanched,  and  beat  very 
fine,  with  a  Spoonful  of  Orange- flower,  or  Rofe-water,  mix  with 
the  Eggs,  then  by  Degrees  mix  in  the  Cream,  beat  all  well  toge¬ 
ther,  take  a  thick  Cloth,  wet  it,  and  flour  it  well,  pour  in  your 
Stuff,  tye  it  clofe,  and  boil  it  Half  an  Hour.  Let  the  Water  boil 
all  the  Time  faff  ;  when  it  is  done,  turn  it  into  your  Difn,  pour 
melted  Butter  over,  with  a  little  Sack,  and  throw  fine  Sugar  all 
over  it. 

To  make  a  Pruen  Pudding. 

TAKE  a  Quart  of  Milk,  beat  fix  Eggs,  Half  the  Whites,  with 
Half  a  Pint  of  the  Milk,  and  four  Spoonfuls  of  Flour,  a  little 
Salt,  and  too  Spoonfuls  of  beaten  Ginger ;  then  by  Degrees  mix  in 
all  the  Milk,  and  a  Pound  of  Pruens,  tye  it  in  a  Cloth,  boil  It  an 
Hour,  melt  Butter  and  pour  over  it.  Damfons  eat  well  done  this 
Way  in  room  of  Pruens. 

To  make  a  Spoonful  Pudding. 

**T^AKE  a  Spoonful  of  Flour,  a  Spoonful  of  Cream  or  Milk,  an 
^  Egg,  a  little  Nutmeg,  Ginger  and  Salt,  mix  all  together,  and 
boil  it  in  a  little  wooden  Difh  Half  an  Hour.  You  may  add  a 
few  Currants* 

To  make  an  Apple  Pudding. 

li/TAKE  a  good  Puff-pa  Ae,  roll  it  out  Half  an  Inch  thick,  pare 
i-vl  your  Apples,  and  core  them,  enough  to  fill  the  Cruft,  and 
clofe  it  up,  tye  it  in  a  Cloth  and  boil  it ;  if  a  fmall  Pudding,  two 
Hours ;  if  a  large  one,  three  or  four  Hours.  When  it  is  enough 
turn  it  into  your  Difh,  cut  a  Piece  of  the  Cruft  out  of  the  Top, 
butter  and  fugar  it  to  your  Palate ;  lay  on  the  Cruft  again,  and 
fend  it  to  Table  hot.  A  Pear  Pudding  make  the  fame  Way.  And 
thus  you  may  make  a  Damfon  Pudding,  or  any  Sort  of  Plumbs, 
Apricots,  Cherries,  or  Mulberries,  and  are  very  fine* 
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To  make  Yeaft  Dumplings, 

f^XRST  make  a  light  Dough  as  for  Bread,  with  Flour,  Water, 
A  Salt,  and  Yeaft,  cover  with  a  Cloth,  and  fet  it  before  the  Fire 
for  Half  an  Hour  ;  then  have  a  Sauce-pan  of  Water  on  the  Fire, 
and  when  it  boils,  take  the  Dough,  and  make  it  into  little  round 
Balls,  as  big  as  a  large  Hen’s  Egg ;  then  flat  them  with  your 
Hand,  and  put  them  into  the  boiling  Water  ;  a  few  Minutes  boils 
them.  Take  great  Care  they  don’t  fall  to  the  Bottom  of  the  Pot 
or  Sauce-pan ;  for  then  they  will  be  heavy,  and  be  fure  to  keep 
the  Water  boiling  all  the  Time.  When  they  are  enough,  take 
them  up  (which  they  will  be  in  ten  Minutes  or  lefs)  lay  them  in 
your  Difh,  and  have  melted  Butter  in  a  Cup.  As  good  a  Way  as 
any  to  fave  Trouble,  is  to  fend  to  the  Baker’s  for  Half  a  Quartern 
of  Dough  (which  will  make  a  great  many)  and  then  you  have  on» 
ly  the  Trouble  of  boiling  it. 

To  make  Norfolk  Dumplings. 

Tl  /flX  a  good  thick  Batter,as  for  Pancakes,  take  Half  a  Pint  of 
Milk,  too  Eggs,  a  little  Salt,  and  make  it  into  a  Batter 
with  Flour.  Have  ready  a  clean  Sauce-pan  of  Water  boiling,  into 
which  drop  this  Batter.  Be  fure  the  Water  boils  fafl,  and  two  or 
three  Minutes  will  boil  them ;  then  throw  them  into  a  Sieve  to 
drain  the  Water  away,  then  turn  them  into  a  Difh,  and  ftir  a 
Lump  of  frefh  Butter  into  them  j  eat  them  hot,  and  they  are  very 
good. 


T o  make  Hard  Dumplings. 

MIX  Flour  and  Water,  with  a  little  Salt,  like  a  Pafte,  roll 
them  in  Balls,  as  bigg  as  a  T urkey’s  Egg,  roll  them  in  a  lit¬ 
tle  Flour,  have  the  Water  boiling,  throw  them  in  the  Water,  and 
Half  an  Hour  will  boil  them.  They  are  heft  boiled  with  a  good 
Piece  of  Beef.  You  may  add  for  Change  a  few  Currants,  have 
melted  Butter  in  a  Cup. 

Another  Way  to  make  Hard  Dumplings. 

RUB  into  your  Flour  firft  a  good  Piece  of  Butter,  then  make 
it  like  a  Cruft  for  a  Pye  \  make  them  up,  and  boil  them  as 
above. 
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Ho  make  Ap  'e  Dumplings. 
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AKE  a  good  Puff-pafte.  are  fome  large  Apples,  cut  them 
in  Quarters,  and  take  q\.  the  Cores  very  nicely ;  take  a 
piece  of  Cruft,  and  roll  it  rourr  enough  for  one  Apple;  if  they 
are  big,  they  will  not  look  pretty,  fo  roll  the  Cruft  round  each 
Apple,  and  make  them  round  like  a  Ball,  with  a  little  Flour  in 
your  Hand.  Have  a  Pot  of  Water  boiling,  take  a  clean  Cloth, 
dip  it  in  the  Water,  and  fhake  Flour  over  it.  Tye  ach  Dumpling 
by  itfelf,  and  put  them  in  the  Water  boiling,  which  keep  boiling 
all  the  Time ;  and  if  your  Cruft  is  light  and  good,  and  the  Ap¬ 
ples  not  too  large,  Half  an  Hour  will  boil  them  ;  but  if  the  Ap¬ 
ples  be  large,  they  will  take  an  Hour’s  boiling.  When  they  are 
enough,  take  them  up,  and  lay  them  in  a  Difh  ;  throw  fine  Sugar 
all  over  them,  and  fend  them  to  Table.  Have  good  frefh  Butter 
melted  in  a  Cup,  and  fine  beaten  Sugar  in  a  Saucer. 
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Another  Way  to  male  Apple  Dumplings. 

'AKE  a  good  Puff  Pafte,  roll  it  out  a  little  thicker  than  a 
Crown-*piece,  pare  fome  large  Apples,  and  roll  every  Apple 
in  a  Piece  of  this  Pafte,  tye  them  clofe  in  a  Cloth  1’eparate,  boil 
them  an  Hour,  cut  a  little  Piece  of  the  Top  off,  and  take  out  the 
Core,  take  a  Tea  Spoonful  of  Lemon-peel,  fhred  as  fine  as  poffi- 
ble,  juft  give  it  a  boil  in  two  Spoonfuls  of  Rofe  or  Orange-flower 
Water.  In  each  Dumpling  put  a  Tea  Spoonful  of  this  Liquor, 
fweeten  the  Apple  with  fine  Sugar,  pour  in  fome  melted  Butter, 
and  lay  on  your  Piece  of  Cruft  again.  Lay  them  in  your  Difh, 
and  throw  fine  Sugar  all  over  them. 

4 To  male  a  Cheefecurd  Florendine. 

^“TpAKE  two  Pounds  of  Cheefcurd,  break  it  all  to  Pieces  with 
^  your  Hand,  a  Pound  of  blanched  Almonds  finely  pounded, 
with  a  little  Rofe- water,  Half  a  Pound  of  Currants,  clean  wafhed 
and  picked,  a  little  Sugar  to  your  Palate,  fomeftewed  Spinach  cut 
final! ;  mix  all  well  together,  lay  a  Puff-pafte  in  a  Difh,  put  in 
your  Ingredients,  cover  it  with  a  thin  Cruft  rolled,  and  laid  a- 
crofs,  and  bake  it  in  a  moderate  Oven  Half  an  Hour.  As  to  the 
Top-Cruft  lay  it  in  what  Shape  you  pleafe,  either  rolled  or  mark- 
?d  with  an  Iron  on  purpofe. 


A  Florendine 
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A  Florendine  of  Changes  or  Apples. 

/7*ET  Half  a  Dozen  Seville  Oranges,  fave  the  Juice,  take  out 
the  Pulp,  lay  them  in  Water  twenty-four  Hours,  fhift  them 
three  or  four  Times,  then  boil  them  in  three  or  four  Waters  ;  then 
drain  them  from  the  Water,  put  them  in  a  Pound  of  Sugar,  and 
their  Juice,  boil  them  to  a  Syrup,  take  great  care  they  do  not 
flick  to  the  Pan  you  do  them  in,  and  fet  them  by  for  Ufe.  When 
you  ufe  them,  _/}  a  Puff-pafte  all  over  the  Difh,  boil  ten  Pippins 
pared,  quartered,  and  cored  in  a  little  Water  and  Sugar,  and  flics 
two  of  the  Oranges,  and  mix  with  the  Pippins  in  the  Difh  ;  bake 
it  in  a  flow  Oven  with  Cruft  as  above.  Or  juft  bake  the  Cruft* 
and  then  lay  in  the  Ingredients. 
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To  make  an  Artichoke  Pye. 

OIL  twelve  Artichokes,  take  off  all  the  Leaves  and  Choke* 
take  the  Bottoms  clear  from  the  Stalk,  make  a  good  Puff-pafte 
Cruft,  and  lay  a  Quarter  of  a  Pound  of  good  frefh  Butter  all  over 
the  Bottom  of  your  Pye;  then  lay  a  Row  of  Artichokes,  ftrew  a 
little  Pepper,  Salt,  and  beaten  Mace  over  them,  then  another  Row* 
and  ftrew  the  reft  of  your  Spice  over  them,  put  in  a  Quarter  of  a 
Pound  more  of  Butter  in  little  Bits,  take  Half  an  Ounce  of  Truffles 
and  Morels,  boil  them  in  a  Quarter  of  a  Pint  of  Water,  pour  the 
Water  into  the  Pye,  cut  the  Truffles  and  Morels  very  fmall,  throw 
all  over  the  Pye;  then  have  ready  twelve  Eggs  boiled  hard,  take 
only  the  hard  Yolks,  lay  them  all  over  the  Pye,  pour  in  a  Gill  of 
White  Wine,  cover  your  Pye  and  bake  it.  When  the  Cruft  is 
done,  the  Pye  is  enough.  Four  large  Blades  of  Mace,  and  twelve 
Pepper-corns  well  beat  will  do,  with  a  Tea-Spoonful  of  Salt® 

To  make  a  Sweet  Egg  Pye. 

1/1  AKE  a  good  Cruft,  cover  your  Difh  with  it,  then  have 
^  ready  twelve  Eggs  boiled  hard,  cut  them  in  Slices,  and  lay 
them  in  your  Pye  ;  throw  half  a  Pound  of  Currants,  clean  wafhed 
and  picked,  all  over  the  Eggs ;  then  beat  up  four  Eggs  well,  and 
mix  with  half  a  Pint  of  White  Wine,  grate  in  a  fmall  Nutmeg, 
make  it  pretty  fweet  with  Sugar.  You  are  to  mind  to  lay  a  Quar¬ 
ter  of  a  Pound  of  Butter  between  the  Eggs,  then  pour  in  your 
Wine  and  Eggs,  and  cover  your  Pye.  Bake  it  half  an  Hour,  or 
till  the  Cruft  is  done. 
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To  make  ^Potatoe  Pye. 

"OOIL  three  Pounds  of  Potatoes,  peel  them,  make  a  good  Cruft, 
and  lay  in  your  Difh ;  lay  at  the  Bottom  Half  a  Pound  of 
Butter,  then  lay  in  your  Potatoes,  throw  over  them  three  Tea 
Spoonfuls  of  Salt,  and  a  fmall  Nutmeg  grated  all  over,  fix  Eggs 
boiled  hard  and  chopped  fine,  throw  all  over,  a  Tea  Spoonful  of 
Pepper  ftrewed  all  over,  then  Half  a  Pint  of  White  Wine.  Cover 
your  Pye,  and  bake  it  half  an  Hour,  or  till  the  Cruft  is  enough. 

To  make  an  Onion  Pye. 

■fTTTASH,  and  pare  fome  Potatoes,  and  cut  them  in  Slices,  peel 
^  *  fome  Onions,  cut  them  in  Slices,  pare  fome  Apples  and  flice 
them,  make  a  good  Cruft,  cover  your  Difh,  lay  a  Quarter  of  a 
Pound  of  Butter  all  over,  take  a  Quarter  of  an  Ounce  of  Mace  beat 
fine,  a  Nutmeg  grated,  a  Tea  Spoonful  of  beaten  Pepper,  three 
Tea  Spoonfuls  of  Salt,  mix  all  together,  ftrew  fome  over  the  But* 
ter,  lay  a  Layer  of  Potatoes,  a  Layer  of  Onion,  a  Layer  of  Apple, 
and  a  Layer  of  Eggs,  and  fo  on,  till  you  have  filled  your  Pye, 
firewing  a  little  of  the  Seafoning  between  each  Layer,  and  a 
Quarter  of  a  Pound  of  Butter  in  Bitts,  and  fix  Spoonfuls  of  Water® 
Clofe  your  Pye,  and  bake  it  an  Hour  and  Half :  A  Pound  of  Po¬ 
tatoes,  a  Pound  of  Onion,  a  Pound  of  Apples,  and  twelve  Eggs 
will  do. 
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To  make  an  Orangeade  Pye. 

[AKE  a  good  Cruft,  lay  it  over  your  Difh,  take  two  Oran¬ 
ges,  boil  them  with  two  Lemons  till  tender  in  four  or  five 
Quarts  of  Water.  In  the  laft  Water,  which  there  mull  be  about 
a  Pint  of,  add  a  Pound  of  Loaf-fugar,  boil  it,  take  them  out  and 
flice  them  into  your  Pye,  then  pare  twelve  Pippins,  core  them, 
and  give  them  one  boil  in  the  Syrup ;  lay  them  all  over  the 
Orange  and  Lemon,  pour  in  the  Syrup,  and  pour  on  them  fome 
Orangeado  Syrup.  Cover  your  Pye,  and  bake  it  in  a  flow  Oven 
Half  an  Hour. 

To  make  a  Skirrit  Pye. 

•T^AKE  your  Skirrits  and  boil  them  tender,  peel  them,  flice 
**■  them,  fill  your  Pye,  and  take  to  Half  a  Pint  of  Cream  the 
Yolk  of  an  Egg,  beat  fine  with  a  little  Nutmeg,  a  little  beaten 
Mace,  and  a  little  Salt ;  beat  all  together  well,  with  a  Quarter  of 
a  Pound  of  frefh  Butter  melted,  then  pour  in  as  much  as  your 
Difh  will  hold,  put  on  the  Top-craft,  and  bake  it  Half  an  Hour, 

Yon 
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You  may  put  in  fome  hard  Yolks  of  Eggs ;  if  you  cannot  get 
Cream,  put  in  Milk ;  but  Cream  is  beft.  About  two  Pounds  of 
the  Root  will  do. 

To  make  an  Apple  Pye, 

JyfAKE  a  good  Puff-pafte  Cruft,  lay  fome  round  the  Sides  of 
1  1  the  Difh,  pare  and  quarter  your  Apples,  and  take  out  the 
Cores,  lay  a  Row  of  Apples  thick,  throw  in  Half  your  Sugar  you 
de%n  for  your  Pye,  mince  a  little  Lemon- peel  fine,  throw  over 
and  fqueeze  a  little  Lemon  over  them,  then  a  few  Cloves,  here 
and  there  one,  then  the  reft  of  your  Apples,  and  the  reft  of  your 
Sugar,  You  muft  fweeten  to  your  Palate,  and  fqueeze  a  little 
more  Lemon  ;  boil  the  Peeling  of  the  Apples,  and  the  Cores  in 
fome  fair  Water,  with  a  Blade  of  Mace,  till  it  is  very  good  ; 
ftrain  it  and  boil  the  Syrup  with  a  little  Sugar,  till  there  is  but 
very  little  and  good,  pour  it  into  your  Pye,  put  on  your  Upper- 
cruft,  and  bake  it.  You  may  put  in  a  little  Quince  and  Marma- 
late,  if  you  pleafe. 

Thus  make  a  Pear  Pye;  but  don’t  put  in  any  Quince.  You 
may  butter  them  when  they  come  out  of  the  Oven  ;  or  beat  up 
the  Yolks  of  two  Eggs,  and  Half  a  Pint  of  Cream,  with  a  little 
Nutmeg,  fweetned  with  Sugar,  take  off  the  Lid,  and  pour  in  the 
Cream.  Cut  the  Cruft  in  little  three  corner  Pieces,  and  ftick 
.about  the  Pye,  and  fend  it  to  Table. 

To  make  a  Cherry  Pye. 

1\/TAKE  a  good  Cruft,  lay  a  little  round  the  Sides  of  your  Difh* 
^ ■■ throw  Sugar  at  the  Bottom,  and  lay  in  your  Fruit  and  Sugar 
at  Top.  A  few  red  Currants  does  well  with  them ;  put  on  your 
Lid,  and  bake  in  a  flack  Oven. 

Make  a  Plumb  Pye  the  fame  Way,  and  a  Goofeberry  Pye.  If 
you  would  have  it  red,  let  it  ftand  a  good  while  in  the  Oven,  af¬ 
ter  the  Bread  is  drawn.  A  Cuftard  is  very  good  with  the  Goofe¬ 
berry  Pye, 

To  make  a  Salt-Fifh  Pye. 

GET  a  Side  of  Salt-Fifh,  lay  it  in  Water  all  Night,  next  Morn¬ 
ing  put  it  over  the  Fire  in  a  Pan  of  Water  till  it  is  tender, 
drain  it,  and  lay  it  on  the  DrefTer,  takeoff  all  the  Skin,  and  pick 
the  Meat  clean  from  the  Bones,  mince  it  fmall,  then  take  the 
Crumb  of  two  French  Rolls,  cut  in  Slices,  and  boiled  up  with  a 
Quart  of  new  Milk,  break  your  Bread  very  fine  with  a  Spoon,  put 

to  it  your  nunced  Ssdt*fifh,  a  Pound  of  melted  Butter,  two  Spoon¬ 
fuls 
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fuis  of  minced  Parfley,  Half  a  Nutmeg  grated,  a  little  beaten  Pep- 
per,  and  three  Tea  Spoonfuls  ofMuftard  ;  mix  all  well  together* 
make  a  good  Cruft,  and  lay  all  over  your  Difh,  and  cover  it  up* 
Bake  it  an  Hour. 


**pAKE  a  large  Carp,  fcaie,  wafh,  and  gut  it  clean  ;  take  an 
Eel,  boil  it  juft  a  little  tender,  pick  off  all  the  Meat,  and  mince 
it  fine,  with  an  equal  Quantity  of  Crumbs  of  Bread,  a  few  Sweet 
Herbs,  a  little  Lemon-peel  cut  fine,  a  little  Pepper,  Salt,  and  grat¬ 
ed  Nutmeg,  an  Anchovy,  Half  a  Pint  of  Oyfters  parboiled,  and 
chopped  fine,  the  Yolks  of  three  hard  Eggs  cut  fmall,  roll  it  up 
with  a  Quarter  of  a  Pound  of  Butter,  and  fill  the  Belly  of  the  Carp. 
Make  a  good  Cruft,  cover  the  Difh,  and  lay  in  your  Carp  ;  lave 
the  Liquor  you  boil  your  Eel  in,  put  in  the  Eel  Bones,  boil  them 
with  a  little  Mace,  whole  Pepper,  an  Onion,  fome  Sweet  Herbs, 
and  an  Anchovy.  Boil  it  till  there  is  about  Half  a  Pint,  ftrain  it, 
add  to  it  a  Quarter  of  a  Pint  of  White  Wine,  and  a  Lump  of  But¬ 
ter  mixed  in  a  very  little  Flower  ;  boil  it  up,  and  pour  into  your 
Pye.  Put  on  the  Lid,  and  bake  it  an  Hour  in  a  quick  Oven  :  If 
there  be  any  Force-meat  left  after  filling  the  Belly,  make  Balls  of 
It,  and  put  into  the  Pye.  If  you  have  not  Liquor  enough,  boil  a 
few  fmall  Eels  to  make  enough  to  fill  your  Difh® 


To  make  a  Soal  Pye. 


Ti/TAKE  a  good  Cruft,  cover  your  Difh,  boil  two  Pounds  of 
•*•*•*■  Eels  tender,  pick  all  the  Flefh  clean  from  the  Bones,  throw 
the  Bones  into  the  Liquor  you  boil  the  Eel  in,  with  a  little  Mace 
and  Salt,  till  it  is  very  good,  and  about  a  Quarter  of  a  Pint,  then 
ftrain  it  In  the  mean  Time  cut  the  Flefh  of  your  Eel  fine,  with 
a  little  Lemon-peel  fhred  fine,  a  little  Salt,  Pepper,  and  Nutmeg, 
a  few  Crumbs  of  Bread,  chopped  Parfley,  and  an  Anchovy  ;  melt 
a  Quarter  of  a  Pound  of  Butter,  and  mix  with  it,  then  lay  it  in  the 
Difh,  cut  the  Flefh  of  a  Pair  of  large  Soals,  or  three  Pair  of  very 
fmall  ones  clean  from  the  Bones  and  Fins,  lay  it  on  the  Force¬ 
meat,  and  pour  in  the  Broth  of  the  Eels  you  boiled.  Put  the  Lid 
of  the  Pye  on,  and  bake  it;  you  fhould  boil  the  Bones  of  the  Soals 
with  the  Eel  Bones,  to  make  it  good.  If  you  boil  the  Soal  Bones 
with  one  or  two  little  Eels,  without  the  Force-meat  your  Pye  will 
be  very  good.  And  thus  you  may  do  aTurbutf. 
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To  make  an  Eel  Pye. 

INTAKE  a  good  Cruft,  clean,  gut,  and  wafh  your  Eels  very 
-Eva  weji?  then  cut  them  in  Pieces  half  as  long  as  your  Finger  % 
feafon  them  with  Pepper,  Salt,  and  a  little  beaten  Mace  to  youf 
Palate,  either  high  or  low.  Fill  your  Difh  with  Eels,  and  put 
as  much  Water  as  the  Difh  will  well  hold  5  put  on  your  Cover* 
and  bake  them  well. 

To  make  a  Flounder  Pye. 

/^jET  fome  Flounders,  wafh  them  clean,  dry  them  in  a  Cloth, 
'Ey  juft  boil  them,  cut  off"  the  Meat  clean  from  the  Bones,  lay  a 
good  Cruft  over  your  Difh,  and  lay  a  little  frefh  Butter  at  the 
Bottom,  and  on  that  the  Fifh ;  feafon  them  with  Pepper,  and  Salt 
to  your  Mind.]  Boil  the  Bones  in  the  Water  your  Fifh  was  boiled 
In,  with  a  little  Bit  of  Horfe-raddlm,  a  little  Parfley,  a  very  little 
Bit  of  Lemon-peel,  and  a  Cruft  of  Bread.  Boil  it  till  there  is  juft: 
enough  Liquor  for  the  Pye ;  then  ftrain  it,  and  put  it  into  your 
Pye  1  put  on  the  Top-cruft,  and  bake  it. 

To  make  a  Herring  Pye* 

qCALE,  gut,  and  wafh  them  very  clean,  cut  off  the  Heads, 
^  Fins,  and  Tails.  Make  a  good  Cruft,  cover  your  Difh,  then 
feafon  your  Herrings  with  beaten  Mace,  Pepper  and  Salt ;  put  a 
little  Butter  in  the  Bottom  of  your  Difh,  then  a  Row  of  Henings; 
pare  fome  Apples,  and  cut  them  in  thin  Slices  all  over,  then  peel 
fome  Onions,  and  cut  them  in  Slices  all  over  thick,  lay  a  little 
Butter  on  the  Top,  put  in  a  little  Water,  lay  on  the  Lid,  and  bake 
it  well. 

To  make  a  Salmon  Pye. 

TVf  A&E  a  good  Cruft,  cleanfe  a  Piece  of  Salmon  Well,  feafon 
E>T  ft  with  Salt,  Mace  and  Nutmeg,  lay  a  little  Piece  of  Butter 
at  the  Bottom  of  the  Difh,  and  lay  your  Salmon  in.  Melt  Butter 
according  to  your  Pye  ;  take  a  Lobfter,  boil  it,  pick  out  all  the 
Flefh,  chop  it  fmall,  bruife  the  Body,  mix  it  well  with  the  But¬ 
ter,  which  muft  he  very  good  ;  pour  a  over  your  Salmon,  put  on 
the  Lid,  and. bake  it  well. 
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T ?  make  a  Lobfter  Pye. 

*/rAKE  a  good  Cruft,  boil  two  Lobfters,  take  out  the  Tails, 
■*■*■*■  cut  them  in  two,  take  out  the  Gut,  cut  each  Tail  in  four 
Pieces,  and  lay  them  in  the  Difh.  Take  the  Bodies,  bruife  them 
well  with  the  Claws,  and  pick  out  all  the  reft  of  the  Meat  j  chop 
it  all  together,  feafon  it  with  Pepper,  Salt,  and  two  or  three. 
Spoonfuls  of  Vinegar,  melt  Half  a  Pound  of  Butter,  ftir  all  toge¬ 
ther,  with  the  Crumb  of  a  Halfpenny  Roll,  rubbed  in  a  clean 
Cloth  fmall,  lay  it  over  the  Tails,  put  cn  your  Cover,  and  bake 
it  in  a  flow  Oven. 
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To  make  a  Muffel  Pye. 

AKE  a  good  Cruft,  lay  it  all  over  the  Difh,  wafh  your 
Mufiels  clean  in  feveral  Waters,  then  put  them  in  a  deep 
Stew-pan,  cover  them,  and  let  them  flew  till  they  are  all  open, 
pick  them  out,  and  fee  there  be  no  Crabs  under  the  Tongue ;  put 
them  in  a  Sauce-pan,  with  two  or  three  Blades  of  Mace,  ftrain  the 
Liquor  juft  enough  to  cover  them,  a  good  Piece  of  Butter,  and  a 
few  Crumbs  of  Bread  ;  ftew  them  a  few  Minutes,  fill  your  Pye, 
put  on  the  Lid,  and  bake  it  Half  an  Hour.  So  you  may  make  an 
Oyfter  Pye. 

To  make  L  ent  Mince  Pyes. 

CIX  Eggs  boiled  hard  and  chopped  Fine,  twelve  Pippins  pared 
^  and  chopped  fmall,  a  Pound  of  Raifins  of  the  Sun  ftoned,  and 
chopped  fine,  a  Pound  of  Currants  wafhed,  picked,  and  rubbed 
clean,  a  large  Spoonful  ©f  fine  Sugar  beat  fine,  an  Ounce  of  Citron, 
an  Ounce  of  candied  Orange,  both  cut  fine,  a  Quarter  of  an  Ounce 
of  Mace  and  Cloves  beat  fine,  and  a  large  Nutmeg  beat  fine  ;  mix 
all  together  with  a  Gill  of  Brandy,  and  a  Gill  of  Sack.  Make 
your  Cruft  good,  and  bake  it  in  a  flack  Oven.  When  you  make 
your  Pye,  fqueeze  in  the  Juice  of  a  Seville  Orange,  and  a  Glafs 
of  Red  Wine, 

To  Collar  Salmon. 

T  A  K E  a  Side  of  Salmon,  cut  off  about  a  Handful  of  the  Tail, 
**  wafh  your  large  Piece  very  well,  dry  it  with  a  clean  Cloth, 
then  wafh  it  over  with  Yolks  of  Eggs,  3nd  then  make  Force-meat 
with  that  you  cut  oft'  the  'Pail  ;  but  takeoff  the  Skin,  and  put  to 
it  a  Handful-  of  parboiled  Oyfters,  a  Tail  or  two  of  Lobfters,  the 
Yolks  of  three  or  four  Eggs  boiled  hard,  fix  Anchovies,  a  Hand- 
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full  of  Sweet  Herbs  chopped  fmali,  a  little  Salt,  Cloves,  Mac e. 
Nutmeg,  Pepper  beat  fine,  and  grated  Bread;  work  all  tbefe to¬ 
gether  into  a  Body,  with  the  Yolks  of  Eggs,  lay  it  all  over  the 
flefhy  Part,  and  a  little  more  Pepper  and  Salt  over  the  Salmon  ; 
fh  roll  it  up  into  a  Collar,  and  bind  it  with  broad  Tape,  then  boil 
it  in  Water,  Salt  and  Vinegar;  but  let  the  Liquor  boil ftrft,  then 
put  in  your  Collars,  a  Bunch  of  Sweet  Herbs,  fltced  Ginger  and 
Nutmeg.  Let  it  boil,  but  not  too  faff ;  it  will  take  near  two 
Hours  boiling  ;  when  it  is  enough,  take  it  up  into  your  Soufing- 
pan,  and  when  the  Pickle  is  cold,  put  it  to  your  Salmon,  and  let 
it  ftand  in  it  till  ufed  ;  or  otherwise  you  may  pot  it.  Fill  it  up  with 
clarified  Butter,  as  you  pot  Fowls;  that  Way  will  keep  Ion  ge  ft. 

To  Collar  Eels. 

npAXE  your  Eel  and  cut  it  open,  take  out  the  Bones,  cut  off 
X  Bie  Head  and  Tail,  lay  the  Eel  fiat  on  the  Drefler,  and  ftired 
fome  Sage  as  fine  as  poffible,  and  mix  it  with  black  Pepper  beat, 
grated  Nutmeg  and  Salt,  lay  it  all  over  the  Eel,  roll  it  up  hard  in 
little  Cloths,  and  tye  both  Ends  tight ;  then  fet  over  the  Fire  fome 
Water,  with  Pepper  and  Salt,  five  or  fix  Cloves,  three  or  four 
Blades  of  Mace,  a  Bay-’eaf  or  two  ;  boil  it  Bones,  Head,  and  Tail 
well  together  ;  then  take  out  your  Heads  and  Tails,  put  in  your 
Eels,  and  let  them  boil  till  they  are  tender;  then  take  them  out 
and  boil  the  Liquor  longer,  till  you  think  there  is  enough  to  cover 
them.  Take  it  off,  and  when  cold,  pour  it  over  the  Eels,  and 
cover  it  clofe ;  don’t  take  off  the  Cloths  till  you  ufe  them. 

To  Fickle  or  Bake  Herrings. 

SCALE  and  vvafh  them  clean,  cut  off*  the  Heads,  take  out  the 
Rows,  or  wafli  them  clean,  and  put  them  in  again  juft  as  you 
like  ;  feafon  them  with  a  little  Mace  and  Cloves  beat,  a  very  little 
beaten  Pepper  and  Salt,  lay  them  in  a  deep  Pan,  lay  two  or  three 
Bay-leaves  between  each  Lay  ;  then  put  in  half  Vinegar  and  half 
Water,  or  rap  Vinegar.  Cover  it  clofe  with  a  brown  Paper,  and 
fend  it  to  the  Oven  to  bake;  let  it  ftand  till  cold,  then  pour  oft 
that  Pickle,  and  put  frefti  Vinegar  and  Water,  and  fend  them  to 
the  Oven  attain  to  bake.  Thus  do  Sprats  ;  but  don’t  bake  them 
the  fecond  Time.  Some  ufe  only  AIMpice*  but  that  is  not  fo  goad. 

To  Fickle  or  Bake  Mackrel,  to  keep  all  the  Tear . 

(>UT  them,  cut  off  their  Heads,  cut  them  open,  dry  them  very 
y  well  with  a  clean  Cloth,  take  a  Pan  which  they -will  lie  epa- 
verly  hv  a  few  Bay- leaves  at  the  Bottom,  rub  the  Bone  with  a 
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little  Bay  Salt  beat  fine,  take  a  little  beaten  Mace,  a  few  Cloves 
beat  fine,  black  and  white  Pepper  beat  fine ;  mix  a  little  Salt,  rub 
them  infide  and  out  with  the  Spice,  lay  them  in  the  Pan,  and  be¬ 
tween  every  Cay  of  the  Mackrel  put  a  few  Bay-leaves ;  then  cover 
them  with  Vinegar,  tye  them  down  clofe  with  brown  Paper,  put 
them  into  a  flow  Oven  ;  they  will  take  a  good  while  doing;  when 
they  are  enough,  uncover  them,  let  them  ftand  till  cold, 
then  pour  away  all  that  Vinegar,  and  put  as  much  good  Vinegar 
as  will  cover  them,  and  put  in  an  Onion  ftuck  with  Cloves.  Send 
them  to  the  Oven  again,  let  them  ftand  two  Hours  in  a  very  flow 
Oven,  and  they  will  keep  all  the  Year;  but  you  mu  ft  not  put  in 
your  Hands  to  take  out  the  Mackrel,  if  you  can  avoid  it,  but  take 
a  Slice  to  take  them  out  with.  The  great  Bones  of  the  Mackrel 
taken  out  and  boiled,  is  a  pretty  little  Plate  to  fill  up  a  Corner 
of  a  Table. 

To  Soufe  Mackrel. 

VOU  muft  wafh  them  clean,  gut  them,  and  boil  them  in 
**  Salt  and  Water  till  they  are  enough  ;  take  them  out,  lay  them 
in  a  clean  Pan,  cover  them  with  the  Liquor,  add  a  little  Vinegar  5’ 
and  when  you  fend  them  to  Table,  lay  Fennel  over  them. 

To  Pot  a  Lobfter. 

HpAKE  a  live  Lobfter,  boil  it  in  Salt  and  Water,  and  peg  it 
that  no  Water  gets  in  ;  when  it  is  cold,  pick  out  all  the 
Flefli  and  Body,  take  out  the  Gut,  .beat  it  in  a  Mortar  fine,  and 
feaion  it  with  beaten  Mace,  grated  Nutmeg,  Pepper  and  Salt. 
Mix  all  together,  melt  a  little  Piece  of  Butter  as  big  as  a  large 
WalJnut,  and  mix  it  with  the  Lobfter  as  you  are  beating  it ;  when 
it  is  beat  to  aPafte,  put  it  into  your  Potting-pot,  and  put  it  down 
as  clofe  and  bard  as  you  can.  Then  fet  fome  frefh  Butter  in  a 
deep  broad  Pen  before  the  Fire,  and  when  it  is  all  melted,  take 
oft  the  Scum  at  the  Top,  if  any,  and  pour  the  clear  Butter  over 
the  Meat  as  thick  as  a  Crown  Piece.  The  Whey  and  Churn  Milk 
will  fettle  at  the  Bottom  of  the  Pan  ;  but  take  great  Care  none 
of  that  goes  in,  and  always  let  your  Butter  be  very  good,  or  you 
will  fpoil  all.  Or  only  put  the  Tails,  laying  them  as  clofe  toge¬ 
ther  as  you  can,  and  pour  the  Butrer  over  them.  You  muft  be 
fure  to  let  the  Lobfter  be  weft  boiled. 


To 
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HTAKE  a  large  Eel,  skin  it,  cleanfe  it,  and  wafh  it  very  clean* 
*  dry  it  in  a  Cloth,  and  cut  it  into  Pieces  as  long  as  your  Fin¬ 
ger.  Seafon  them  with  a  little  beaten  Mace  and  Nutmeg,  Pep¬ 
per,  Salt,  and  a  little  Sal  Prunella  beat  fine  3  lay  them  in  a  Pan, 
then  pour  as  much  good  Butter  over  them  as  will  cover  them, 
and  clarified  as  above.  They  muft  be  baked  Half  an  Hour  in  a 
quick  Oven  5  if  a  flow  Oven,  longer,  till  they  are  enough  :  With 
a  Fork  take  them  out,  and  lay  them  on  a  coarfe  Cloth  to  drain. 
When  they  are  quite  cold,  feafon  them  again  with  the  fame  Sea- 
foning,  lay  them  in  the  Pot  clofe,  then  take  off  the  Butter  they 
were  baked  in  clear  from  the  Gravy  of  the  Fifh,  and  fet  in  a 
Dsih  before  the  Fire.  When  it  is  melted  pour  the  clear  Butter 
over  the  Eels,  and  let  them  be  covered  with  .the  Butter.  As  to 
the  baking,  you  muff  judge  by  the  Largenefs  of  the  Eel. 

In  the  fame  Manner  you  may  pot  what  you  pleafe.  You  may 
bone  your  Eels,  if  you  chufe  it 3  but  then  don’t  put  in  any  Sal 
Prunella, 

To  Pot  Lampreys. 

qKIN  them,  cleanfe  them  with  Salt,  and  then  wipe  them  dry  : 
^  beat  fome  black  Pepper,  Mace  and  Cloves  3  mix  them  with 
Salt,  and  feafon  them.  Lay  them  in  a  Pan,  and  cover  them  with 
clarified  Butter.  Bake  them  an  Hour,  order  them  as  the  Eels, 
only  let  them  be  feafoned,  and  one  will  be  enough  for  a  Pot.  You 
muff  feafon  them  well,  let  your  Butter  be  good,  and  they  will 
keep  a  long  Time. 

To  Pot  Charrs. 

AFTER  having  cleanfed  them,  cut  off  the  Fins,  Tails,  and 
*  Heads,  then  lay  them  in  Rows,  in  a  long  Baking-pan  ;  cover 
them  with  Butter,  and  order  them  as  above. 

* 

To  Pot  a  Pike. 

you  muft  fcale  it,  cut  off  the  Head,  fplit  it  and  take  aut 
the  Chine-Bone,  then  firewall  over  the  Jnfidefome  Bay  Salt 
and  Pepper,  roll  it  up  round,  and  lay  it  in  a  Pot.  Cover  it,  and, 
bake  it  an  Hour.  Then  take  it  out  and  lay  it  on  a  coarfe  Cloth 
to  dram  3  when  it  is  cold,  put  it  into  your  Pot,  and  cover  it  with, 
clarified  Butter. 
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•'pAKE  a  Pieee  of  frefh  Salmon,  fcale  it,  and  wipe  it  dean 
-**  (let  your  Piece,  or  Pieces,  be  as  big  as  will  lye  cleverly  in 
your  Pot)  feafon  it  with  Jamaica  Pepper,  black  Pepper,  Mace, 
and  Cloves  beat  fine,  mixed  with  Salt,  a  little  Sal  Prunella  beat 
fine,  and  rub  the  Bone  with.  Seafon  with  a  little  of  the  Spice, 
pour  clarified  Butter  over  it,  and  bake  it  well.  Then  take  it  out. 
carefully,  and  lay  it  to  drain  ;  when  cold,  feafon  it  well,  lay  it 
in  your  Pot  clofe,  and  cover  it  with  clarified  Butter  as  above. 

Thus  you  ttiay  do  Carp,  Tench,  Trout,  and  feverai  Sorts  of 

FHh. 

Another  Way  to  Pot  Salmon. 

O CAL E  and  clean  your  Salmon  down  the  Back,  dry  it  well, 
V  an^cut  it  as  near  the  Shape  of  your  Pot  as  you  can.  Take 
two  Nutmegs,  an  Ounce  of  Mace  and  Cloves  beaten,  Half  an 
Ounce  of  white  Pepper,  and  an  Ounce  of  Salt;  then  take  out 
all  the  Bones,  cut  off  the  Jole  below  the  Fins,  and  cut  off  the 
Tail.  Seafon  the  fcaly  Side  fir  ft,  lay  that  at  the  Bottom  of  the  Pot, 
then  rub  the  Seafoning  on  the  other  Side,  cover  it  with  a  Difh,  and 
let  it  ftand  all  Night.  It  muft  be  put  double,  and  the  fcaly  Side, 
Top  and  Bottom  ;  put  Butter  Bottom  and  Top,  and  cover  the  Pot 
with  fome  fliff  coarfe  Pafte.  Three  Hours  will  bake  it,  if  a  large 
Fifh  ;  if  a  fmall  one,  two  Hours  ;  and  when  it  comes  out  of  the 
Oven,  let  it  ftand  Half  an  Hour  ;  then  uncover  it,  and  raife  it 
up  at  one  End,  that  the  Gravy  may  run  out ;  then  put  a  T rencher 
and  a  Weight  on  it,  to  prefs  out  the  Gravy.  When  the  Butter  is 
cold,  take  it  out  clear  from  the  Gravy,,  add  fome  more  to  it,  and 
put  it  in  a  Pan  before  the  Fire  ;  when  it  is  melted,  pour  it  over 
the  Salmon ;  and  when  it  is  cold,  paper  it  up.  As  to  the  Sea¬ 
foning  of  thefe  Things,  it  muft  be  according  to  your  Palate, 
more  or  lefs. 


C  H  A  P. 
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CHAP.  X. 


Directions  for  the  SIC  K, 


/  don't  pretend  to  meddle  here  in  the  Phyfical  Way ;  but  a  fiw 
Directions  for  the  Cook  or  Nurfe,  I  prefume  will  not  he  im¬ 
proper  to  make  fuch  Diet ,  &c.  as  t^e  Doctor  /hall  order . 


To  make  Mutton  Broth. 


fTlAKE  a  Pound  of  a  Loin  of  Mutton,  take  off  the  Fat,  put  to 
A  it  one  Quart  of  Water,  let  it  boil  and  skim  it  well,  then  put 
in  a  good  Piece  of  Upper-croft  of  Bread,  and  one  large  Blade  of 
Mace.  Cover  it  clofe,  and  let  it  boil  fiowly  an  Hour ;  don’t  ftir 
it*  but  pour  the  Broth  clear  off.  Seafon  it  with  a  little  Salt,  and 
the  Mutton  will  be  fit  to  eat.  If  you  boil  Turnips,  don’t  boil  thessi 
in  the  Broth,  but  by  themfelves  in  another  Sauce- pan. 


To  boil  a  Scrag  of  Veal. 


ET  on  the  Scrag  in  a  clean  Sauce-pan :  To  each  Pound  of 


•  Veal  put  a  Quart  of  Water,  skim  it  very  clean,  then  put  in  a 
good  Piece  of  Upper-cruft,  a  Blade  of  Mace  to  each  Pound,  and 
a  little  Parfiey  tyed  with  a  Thread.  Cover  it  dole,  then  let  it 
boil  very  foftly  two  Hours,  and  both  Broth  and  Meat  will  be  fit 


to  eat. 


To  make  Beef  or  Mutton  Broth  for  very  weak 
People ,  who  take  bat  little  N our i foment. 

^IpAKE  a  Pound  of  Beef,  or  Mutton,  or  both  together:  To  a 
Pound  put  two  Quarts  of  Water,  firft  skim  the  Meat,  and 
takeoff  all  the  Fat ;  then  cut  it  into  little  Pieces,  and  boil  it  till 
it  comes  to  a  Quarter  of  a  Pint.  Seafon  it  with  a  very  little  Corn 
of  Salt,  skim  off  all  the  Fat,  and  give  a  Spponful  of  this  Broth 
at  a  Time.  To  very  weak  People  Half  a  Spoonful  is  enough. 
To  feme  a  Tea  Spoonful  at  a  Time  ;  and  to  others  a  Tea  Cup 
full.  There  i%  greater  Nourishment  from  this  than  any  Thing 
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To  make  Beef  Drink,  which  is  ordered  for  weak 

People. 

TAKE  a  Pound  of  lean  Beef,  then  take  off  all  the  Fat  and 
Skin,  cut  it  into  Pieces,  put  it  into  a  Gallon  of  Water  with 
the  Under- cruft  of  a  Penny  Loaf,  and  a  very  little  Salt.  Let  it 
boil  till  it  comes  to  two  Quarts.  Then  ftrain  it  off,  and  it  is  a  very 
hearty  Drink. 

To  make  Pork  Broth. 

GpAKE  two  Pounds  of  young  Pork,  then  take  off  the  Skin  and 
Fat,  boil  it  in  a  Gallon  of  Water  with  a  Turnip,  and  a  very 
little  Corn  of  Salt.  Let  it  boil  till  it  comes  to  two  Quarts,  then 
ftrain  it  off,  and  let  it  ftand  till  cold.  Take  off  the  Fat,  then  leave 
the  Settling  at  the  Bottom  of  the  Pan,  and  drink  Half  a  Pint  in 
the  Morning  falling,  an  Hour  before  Breakfaft;  and  at  Noon,  if 
the  Stomach  will  bear  it. 


To  boil  a  Chicken. 

T  ET  yourSauce-Pan  be  very  clean  and  nice  ;  when  the  Wafer 
^  boils  put  in  your  Chicken,  which  mu  ft  be  very  nicely  picked 
and  clean,  and  laid  in  cold  Water  a  Quarter  of  an  Flour  before  it 
is  boiled  ;  then  take  it  up  out  of  the  Water  boiling,  and  lay  it  in 
a  Pewter-difh.  Save  all  the  Liquor  that  runs  from  it  in  the  Difh, 
cut  up  your  Chickens  all  in  Joints  in  the  Difh,  then  bruife  the 
Liver  very  fine,  add  a  little  boiled  Parfley  chopped  very  fine,  a 
very  little  Salt,  and  a  very  little  grated  Nutmeg:  Mix  it  all  well 
together  with  two  Spoonfuls  of  the  Liquor  of  the  Fowl,  and  pour 
it  into  the  Difh  with  the  reft  of  the  Liquor  in  the  Difh.  If  there 
is  not  Liquor  enough,  take  two  or  three  Spoonfuls  of  the  Liquor 
it  was  boiled  in,  clap  another  Difh  over  it,  then  let  it  over  a 
Chaffing  difh  of  hot  Coals  five  or  fix  Minutes,  and  carry  it  to 
Table  hot  with  the  Cover  on.  This  is  better  than  Butter,  and 
lighter  Jor  the  Stomach,  though  fome  chufe  it  only  with  the  Li¬ 
quor,  apd  no  Parfley,  nor  Liver,  or  any  Thing  elfe  ;  and  that  is 
according  to  different  Palates.  If  it  is  for  a  very  weak  Perfon, 
take  op  the  Skin  of  the  Chicken  before  you  fet  it  on  the  Chaffing- 
difh.  If  you  roaft  it,  make  nothing  but  Bread-Sauce,  and  that  is 
lighter  than  any  Sauce  you  can  make  fora  weak  Stomach. 

7'hus  you  may  d refs  a  Rabbit,  only  bruife  but  a  little  Piece  of 
the  Liver. 
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1  ET  your  Pigeons  be  cleaned,  wafhed,  drawn,  and  skinned  : 
^  Boil  them  in  Milk  and  Water  ten  Minutes,  and  pour  over 
them  Sauce  made  thus.  Take  the  Livers  parboiled,  and  bruife 
them  fine  with  as  much  Parfley  boiled  and  chopped  fine.  Melt 
feme  Butter,  mix  a  little  with  the  Liver  and  Parfley  firft,  then 
mix  all  together,  and  pour  over  the  Pigeons. 

To  boil  a  Partridge,  or  any  other  Wild  Fowl. 

\AT HEN  your  Water  boils,  put  in  your  Partridge,  let  it  boi^ 
*  ten  Minutes,  then  take  it  up  into  a  Pewter  Plate,  and  cutic 
In  two,  laying  the  Infides  next  the  Plate,  and  have  ready  fome 
Bread-Sauce  made  thus.  Take  the  Crumb  of  a  Halfpenny  Roll, 
or  thereabouts,  and  boii  it  in  Haifa  Pint  of  Water  with  a  Blade 
of  Mace.  Let  it  boil  two  or  three  Minutes,  pour  away  moft  of 
the  Water,  then  beat  it  up  with  a  little  Piece  of  nice  Butter,  a 
little  Salt,  and  pour  it  over  the  Partridge.  Clap  a  Cover  over  it, 
then  fet  it  over  a  Chaffing-difh  of  Coals  four  or  five  Minutes,  and 
fend  it  away  hot  covered  clofe. 

Thus  you  may  drefs  any  Sort  of  Wild  Fowl,  only  boiling  it 
more  or  lefs  according  to  the  Rignefs.  Ducks,  take  ofF  the  Skins 
before  you  pour  the  Bread  Sauce  over  them  ;  and  if  you  roaft 
them,  lay  Bread-Sauce  under  them.  It  is  lighter  than  Gravy  for 
weak  Stomachs. 

To  boil  a  Plafe  or  Flounder. 

T  ET  your  Water  boil,  throw  fome  Salt  in,  then  put  in  your 
•  Fifh,  boil  it  till  you  think  it  is  enough,  and  take  it  out  of 
the  Water  in  a  Slice  to  drain.  Take  two  Spoonfuls  of  the  Liquor 
with  a  little  Salt,  a  little  grated  Nutmeg,  then  beat  up  the  Volk 
of  an  Egg  very  well  with  the  Liquor,  and  ftir  in  the  Egg;  beat 
it  well  together,  with  a  Knife  carefully  flice  away  all  the  little 
Bones  round  the  Fifh,  pour  the  Sauce  over  it,  then  fet  it  over  a 
Chaffing-difh  of  Coals  for  a  Minute,  and  fend  it  hot  away.  Or 
in  the  room  of  this  Sauce,  add  melted  Butter  in  a  Cup. 

To  mince  Veal  or  Chicken,  for  the  Sick,  or 

weak  People. 

^  /fdN.CE  a  Chicken  or  Veal  very  fine,  taking  off  the  Skin  ; 

juft  hoiLas  much  Water  as  will  moifien  it*  and  no  more, 
with  a  very  little  Salt,  grate  a  very  little  Nutmeg,  then  throw  a 
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little  Flour  over  it,  and  when  the  Water  boils  put  in  the  Meat, 
Keep  (baking  it  about  over  the  Fire  a  Minute,  then  have  ready 
two  or  three  very  thin  Sippets  toafted  nice  and  brown,  laid  in  the 
Plate,  and  pour  the  Mince-meat  over  it. 

To  pull  a  Chicken  for  the  Sick. 

\70U  mu  ft  take  as  much  cold  Chicken  as  you  think  proper, 
take  cff  the  Skin,  and  pull  the  Meat  into  little  Bits  as  thick 
as  a  Quill:  Then  take  the  Bones,  boil  them  with  a  little  Salt  till 
they  are  good,  ftrain  it,  then  take  a  Spoonful  of  the  Liquor,  a 
Spoonful  of  Milk,  a  little  Bit  of  Butter  as  big  as  a  large  Nutmeg 
rolled  in  Flour,  a  little  chopped  Parfley  as  much  as  will  lye  on  a 
Sixpence,  and  a  little  Salt  if  wanted.  This  will  be  enough  for 
Half  a  fmall  Chicken.  Put  all  together  into  the  Sauce-pan,  then 
keep  fhaking  it  till  it  is  thick,  and  pour  it  into  a  hot  Plate. 

To  make  Chicken  Broth. 

\70U  muft  take  an  old  Cock,  or  large  Fowl,  flea  it,  then  pick 
*  (  ff  all  the  Fat,  and  break  it  all  to  Pieces  with  a  Rolling-pin  \ 
put  it  into  two  Quarts  of  Water,  with  a  good  Cruft  of  Bread,  and 
a  Blade  of  Mace.  Let  it  boil  foftly  till  it  is  as  good  as  you  would 
have  it.  If  you  do  it  as  it  fhould  be  done  it  will  take  five  or  fix 
Hours  doing  i  pour  it  off,  then  put  a  Quart  more  of  boiling  Wa¬ 
ter,  and  cover  it  clofe.  Let  it  boil  foftly  till  it  is  good,  and  ftrain 
it  cff.  Seafon  with  a  very  little  Salt.  When  you  boil  a  Chicken 
fave  the  Liquor,  and  when  the  Meat  is  eat,  take  the  Bones,  then 
break  them  and  put  to  the  Liquor  you  boiled  the  Chicken,  with 
a  Blade  of  Mace,  and  a  Cruft  of  Bread.  Let  it  boil  till  it  is  good, 
and  ftrain  it  off. 


To  make  Chicken  Water. 

rpAKE  a  Cock,  or  large  Fowl,  flea  it,  then  bruife  it  with  a 
Hammer,  and  put  it  into  a  Gallon  of  Water,  with  a  Cruft 
of  Bread.  Let  it  boil  Half  away,  and  ftrain  it  off. 


To  make  White  Caudle. 

TT'OU  muft  take  two  Quarts  of  Water,  mix  in  four  Spoonful*  of 
1  Oatmeal,  a  Blade  or  two  of  Mace,  a  Piece  of  Lemon-peel, 
let  it  boil,  and  keep  ftirring  of  it  often.  Let  it  boil  about  a  Quar¬ 
ter  of  an  Hour,  and  take  Care  it  does  not  boil  over  5  then  ftrain 

it 
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if  through  a  coarfe  Sieve  ;  when  you  ufe  it,  fweeten  it  to  your 
Paiate,  grate  in  a  little  Nutmeg,  and  what  Wine  is  proper;  and 

if  it  is  not  for  a  fick  Perfon,  fqueeze  in  the  Juice  of  a  Lemon. 

} 

To  ?nade  Brown  Caudle. 

L  the  Gruel  as  above,  with  fix  Spoonfuls  of  Oatmeal,  and 
drain  it;  then  add  a  Quart  of  good  Ale  not  bitter,  boil  it, 
then  fweeten  it  to  your  Palate,  and  add  Half  a  Pint  of  White 
Wine.  When  you  don’t  put  White  Wine,  let  it  be  Half  Ale. 

To  make  Water  Gruel. 

\T  O U  mud  take  a  Pint  of  Water,  and  a  large  Spoonful  of  Oat¬ 
meal,  then  dir  it  together,  and  let  it  boil  up  three  or  four 
Times,  dirring  it  often.  Don’t  let  it  boil  over,  then  drain  it 
through  a  Sieve,  fait  it  to  your  Palate,  put  in  a  good  Piece  of 
frefh  Butter,  brue  it  with  a  Spoon  till  the  Butter  is  all  melted, 
then  it  will  be  fine  and  fmooth,  and  very  good.  Some  love  a 
little  Pepper  in  it. 

To  make  Panado. 

XZQU  mud  take  a  Quart  of  Water  in  a  nice  clean  Sauce-pan,  a 
Blade  of  Mace,  a  large  Piece  of  Crumb  of  Bread,  let  it  boil 
two  Minutes,  then  take  out  the  Bread,  and  bruife  it  in  a  Bafon 
very  fine.  Mix  as  much  Water  as  will  make  it  as  thick  as  you 
would  have  it,  the  red  pour  away,  and  fweeten  to  your  Palate. 
Put  in  a  Piece  of  Butter  as  big  as  a  Wallnut ;  don’t  put  in  any 
Wine,  it  fpoils  it;,  you  may  grate  in  a  little  Nutmeg.  This  is 
hearty  and  good  Diet  for  fick  People, 

-  v  To  boil  Sego. 

PUT  a  large  Spoonful  of  Sego  into  three  Quarters  of  a  Pint 
of  Water  ;  dir  it,  and  boil  it  foftly  rill  it  is  as  thick  as  you 
would  have  it,  then  put  in  Wine  and  Sugar,  with  a  little  Nutmeg 
to  your  Palate. 


i 


To  boil  Salop. 

T  is  a  bard  Stone  ground  to  Powder,  and  generally  fold  for 
one  Shilling  an  Ounce  ;  take  a  large  Tea  Spoonful  of  the  Pow¬ 
der  and  put  it  into  a  Pint  of  boiling  Water,  keep  dirring  it  till  it 
is  like  a  fine  Jelly  ;  then  put  Wine  and  Sugar  to  your  Palate,  and 
Lemon,  if  it  will  agree. 
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To  make  Ifinglafs  Jelly. 

a  Quart  of  Water,  one  Ounce  of”  Ifinglafs,  Half  an 
***  Ounce  of  Cloves ;  boil  them  to  a  Pint,  then  ftrain  it  upon 
a  Pound  of  Loaf  fugar,  and  when  cold  fweeten  your  Tea  with  it. 
You  make  the  Jelly  as  above,  and  leave  out  the  Cloves.  Sweeten 
to  your  Palate,  and  add  a  little  Wine.  All  other  Jellies  you  have 
in  another  Chapter. 

To  make  the  Pectoral  Drink. 

*~jpAKE  a  Gallon  of  Water,  and  Half  a  Pound  of  Pearl-Barley, 
L  boil  it  with  a  Quarter  of  a  Pound  of  Figs  lplit,  a  Pennyworth 
of  Liquorice  Diced  to  Pieces,  a  Quarter  of  a  Pound  of  Raifins  of 
the  Sun  ftoned  ;  boil  all  together  till  Half  is  wafted,  then  ftrain, 
it  off*.  This  is  ordered  in  the  Meaffes,  and  feverial  other  Dis¬ 
orders,  for  a  Drink. 

To  make  Battered  Water,  or  what  the  Germans  call 
Egg  Soop,  and  are  ^ery  fond  of  it  for  Supper* 
You  have  it  in  the  Chapter  for  Lent. 

1 1 '  W-K  E  a  Pint  of  Water,  beat  up  the  Yolk  of  an  Egg  with  the 
j[  Water,  put  in  a  Piece  of  Butter  as  big  a  fmall  Wallnut,  two 
or  three  Nobs  of  Sugar,  and  keep  ftirrring  it  all  the  Time  it  is  on 
the  Fire.  When  it  begins  to  boil,  bruife  it  between  the  Sauce-pan 
and  a  Mug  till  it  is  fmooth,  and  has  a  great  Froth.  Then  it  is  fit 
to  drink.  This  is  ordered  in  a  Cold,  or  where  Egg  will  agree 
with  the  Stomach. 

To  make  Seed  Water. 

TAKE  a.  Spoonful  of  Coriander  Seed,  Half  a  Spoonful  of  Cara¬ 
way  Seed  bruifed  and  boiled  in  a  Pint  of  Water ;  then  ffrain 
it,  and  bruife  it  up  with  the  Yolk  of  an  Egg  ;  mix  it  with  Sack 
and  double  refined  Sugar,  according  to  your  Palate. 

To  make  Bread  Soop  for  the  Sick. 

^AKE  a  Quart  uf  Water,  fit  it  on  the  Fire  in  a  clean  Sauce- 
_  pan,  and  as  much  dry  Cruft  of  Bread  cut  to  Pieces  as  the  Top 
of  a  Penny-loaf,  the  drier  the  better,  a  Bit  of  Butter  as  big  as  a 
Wallnut;  let  it  boil,  then  beat  it  with  a  Spoon,  and  keep  boiling 
it  till  the  Bread  and  Water  is  well  mixed,  then  feafon  it  with  a 
very  little  Salt,  and  it  is  a  pretty  Thing  for  a  weak  Stomach. 

To 
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To  make  Artificial  AfTes  Milk. 

^~pAKE  two  Ounces  of  Pearl-Barley,  two  large  Spoonfuls  of 
^  Hartftiorn  Shavings,  one  Ounce  of  Eringo  Root,  one  Ounce 
of  China  Root,  one  Ounce  of  Preferved  Ginger,  eighteen  Snails 
bruifed  with  the  Shells,  to  be  boiled  in  three  Quarts  of  Water, 
till  it  comes. to  three  Pints,  then  boil  a  Pint  of  new  Milk,  mix  it 
with  the  reft,  and  put  in  two  Ounces  of  Balfam  of  Tolu.  Take 
Half  a  Pint  in  the  Morning,  and  Half  a  Pint  at  Night. 

Cows  Milk  next  to  Affies  Milk  done  thus . 

*"Tp  A  K E  a  Quart  of  Milk,  fet  it  in  a  Pan  over  Night,  the  next 
A  Morning  take  off  all  the  Cream,  then  boil  it,  and  fet  it  in 
the  Pan  again  till  Night;  then  skim  it  again,  boil  it,  fet  it  in  the 
Pan  again,  and  the  next  Morning  skim  it,  warm  it  blood-warm, 
and  drink  it  as  you  do  Affes  Milk.  It  is  very  near  as  good,  and 
with  fome  confumptive  People  it  is  better. 

To  make  a  Good  Drink. 

1>0IL  a  Quart  of  Milk,  and  a  Quart  of  Water,  with  the  Top* 

■  cruft  of  a  Penny-loaf  and  one  Blade  of  Mace,  a  Quarter  of 
an  Hour  very  foftly,  then  pour  it  off,  and  when  you  drink  it  let 
it  be  warm. 

To  make  Bariev  Water. 

✓ 

UT  a  Quarter  of  a  Pound  of  Pearl-Barley  into  two  Quarts  of 
Water,  let  it  boil,  skim  it  very  clean,  Boil  Half  away,  and 
ft  rain  it  off.  Sweeten  to  your  Palate,  but  not  too.fweet*  and  put 
in  two  Spoonfuls  of  White  Wine;  drink  it  luke-warm. 

I  r  r\  .  .  '  *  v"  V, 

To  make  Sage  Drink. 

*“pAKE  a  little  Sage,  a  little  Balm,  put  it  into  a  Pan,  flice  a 
Lemon,  Peel  and  all,  a  few  Nobs  of  Sugar,  one  Glafs  of 
White  Wir.e,  pour  on  thefe  two  or  three  Quarts  of  boiling  Water, 
cover  it,  and  drink  when  dry.  When  you  think  it  ftrong  enough 
of  the  Herbs,  take  them  out,  otherwife  it  will  make  it  bitter. 

To  make  it  for  a  Child, 

A  Little  Sage,  Balm,  Rue,  Mint,  and  Pennyroyal,  pour  boiling 
Water  on,  and  fweeten  to  your  Palate,  Syrup  of  Cloves,  &c% 
and  Black  Cherry- water,  you  have  in  the  Chapter  of  Preferves. 

Liquor 
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Liquor  jor  a  Child  that  has  the  Thrufh, 

♦jpAKE  Half  a  Pint  of  Spring-water,  a  Nob  of  double  refined 
Sugar,  a  very  little  Bit  of  Allum,  beat  it  well  together  with 
the  Yolk  of  an  Egg,  then  beat  it  in  a  large  Spoonful  of  the  Juice  of 
Sage,  tyeaRag  to  the  End  of  a  Stick,  dipit  in  this  Liquor,  and 
often  clean  the  Mouth.  Give  the  Child  over  Night  one  Drop  of 
Laudanum,  and  the  next  Day  proper  Phyfick,  wafhing  the  Mouth 
often  with  this  Liquor. 


To  boil  Camphire  Roots. 

HpAKE  a  Pound  of  Camphire  Roots,  fcrape  them  clean,  cut 
-**  them  into  little  Pieces,  and  put  them  into  three  Pints  of  Wa~ 
ter.  Let  them  boil  till  there  is  about  a  Pint,  then  ftrain  it,  and 
when  it  is  cold,  put  it  into  a  Sauce-pan.  If  there  is  any  Settling 
at  the  Bottom,  throw  it  away,  mix  it  with  Sugar  to  your  Palate, 
Haifa  Pint  of  Mountain  Wine,  and  the  Juice  of  a  Lemon.  Let 
it  boil,  then  pour  it  into  a  clean  earthen  Pot,  and  fet  it  by  for 
Ufe.  Some  boil  it  in  Milk,  and  is  very  good,  where  it  will  agree, 
and  is  reckoned  3  very  great  Strengthner. 


CHAP.  XL 

For  Captains  of  Ships . 

To  make  Catchup  to  keep  twenty  Tears . 

npAKE  a  Gallon  of  ftrong  Stale  Beer,  one  Pound  of  Anchovies 
A  wafhed  from  the  Pickle,  a  Pound  of  Shallots  peeled,  Half  an 
Ounce  of  Mace,  Half  an  Ounce  of  Cloves,  a  Quarter  of  an  Ounce 
of  whole  Pepper,  three  or  four  large  Races  of  Ginger,  two  Quarts 
of  the  large  Mufhroom  Flaps  rubbed  to  Pieces.  Cover  all  this 
clofe,  and  let  it  fimmer  till  it  is  half  wafted,  then  ftrain  it  through 
a  Flannel  Bag,  let  it  ftand  till  it  is  quite  cold,  then  bottle  it.  You 
may  carry  it  to  the  Indies  ;  a  Spoonful  of  this  to  a  Pound  of  frefh 
Butter  melted,  makes  fine  Fifti-Sauce.  Or  in  the  room  of  Gravy- 
Sauce.  The  ftronger  and  ftaler  the  Beer  is,  the  better  the 
Catchup  will  be. 
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To  make  Fifh  Sauce  to  keep  the  whole  Tear . 

VOU  muft  take  twenty  four  Anchovies,  chop  them.  Bones  and 
1  all,  put  to  them  ten  Shallots  cut  fmall,  a  Handful  of  fcraped 
Horfe-raddifh,  a  Quarter  of  an  Ounce  of  Mace,  a  Quart  of  White 
Wine,  a  Pipt  of  Water,  one  Lemon  cut  into  Slices,  Haifa  Pint  of 
Anchovy  Liquor,  a  Pint  of  Red  Wine,  twelve  Cloves,  twelve 
Pepper  Corns  ;  boil  them  together  till  it  comes  to  a  Quart ;  If  rain 
it  off,  cover  it  clofe,  and  keep  it  in  a  cool  dry  Place.  Two  Spoon¬ 
fuls  will  be  fufficient  for  a  Pound  of  Butter. 

It  is  a  pretty  Sauce  either  for  boiled  Fowl,  Veal,  &&  or  in  the 
room  of  Gravy,  lowering  it  with  hot  Water,  and  thicken  it  with 
a  Piece  of  Butter  rolled  in  Flour. 

To  pot  Dripping  to  fry  Fifh,  Meat,  or  Fritters,  &c, 

^T^AKE  fix  Pounds  of  good  Beef-dripping,  boil  it  in  foft  Water, 
ftrain  it  into  a  Pan,  let  it  {land  tili  cold  ;  then  take  off  the 
hard  Fat,  and  fcrape  off  the  Gravy  which  flicks  to  the  Inlide. 
Thus  do  eight  Times;  when  it  is  cold  and  hard,  take  it  off  clean 
from  the  Water,  put  it  into  a  large  Sauce-pan,  with  Six  Bay- 
leaves,  twelve  Cloves,  Half  a  Pound  of  Salt,  and  a  Quarter  of  a 
Pound  of  whole  Pepper.  Let  the  Fat  be  all  melted  and  juft  hot, 
let  It  Hand  till  it  is  hot  enough  to  ftrain  through  a  Sieve  into  the 
Pot,  and  {land  till  it  is  quite  cold,  then  cover  it  up.  Thus  you 
may  do  what  Quantity  you  pleafe.  The  beft  W ay  to  keep  any 
Sort  of  Dripping  is  to  turn  the  Pot  uplide-down,  and  then  no  Rats 
can  get  at  it.  If  it  will  keep  on  Ship-board,  it  will  make  as  fine 
Puff-pafte  Cruft,  as  any  Butter  can  do,  or  Cruft  for  Puddings,  bV* 

To  pickle  Mufhrooms  for  the  Sea . 

XJl  7  ASH  them  dean  with  a  Piece  of  Flannel  in  Salt  and  Water, 
*  *  put  them  into  a  Sauce-pan.  and  chrow  a  little  Salt  over  them* 
Let  them  boil  up  three  Times  in  their  own  Liquor,  then  throw 
them  into  a  Sieve  to  drain,  and  fpread  them  on  a  dean  Cloth  ;  let 
them  lye  till  cold,  then  put  them  in  wide  Mouth’d  Bottles,  put 
in  with  them  a  good  deal  of  whole  Mace,  a  little  Nutmeg  diced, 
and  a  few  Cloves.  Boil  the  Sugar- Vinegar  of  your  own  making, 
with  a  good  deal  of  whole  Pepper,  fome  Races  of  Ginger,  and 
two  or  three  Bay-leaves ;  let  it  boil  a  few  Minute?,  then  drain  if> 
when  it  is  cold  pour  it  on,  and  fill  the  Bottle  with  Mutton  Fat 
fryed  ;  cork  them,  tye  a  Bladder,  then  a  Leather  over  them,  keep 
it  down  clofe,  and  in  as  cool  a  Place  as  poffible.  As  to  all  other 
Pickles,  you  have  them  in  the  Chapter  of  Pickles. 

1  To 
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To  make  Mufliroom  Powder. 

TAKE  Half  a  Peck  of  fine  large  thick  Muthrooms  frefh,  wafh 
them  clean  from  Grit  and  Dirt  with  a  Flannel  Rag,  fcrape 
out  the  Infide,  cut  out  all  the  Worms,  put  them  into  a  Kettle 
over  the  Fire  without  any  Water,  two  large  Onions  ftuck  with 
Cloves,  a  large  Handful  of  Salt,  a  Quarter  of  a  Ounce  of  Mace, 
two  Tea  Spoonfuls  of  beaten  Pepper,  let  them  fimmer  till  all  the 
Liquor  is  boiled  away,  take  great  Care  they  don’t  burn  ;  then  lay 
them  on  Sieves  to  dry  in  the  Sun,  or  on  Tin  Plates,  and  fet  them 
in  a  flack  Oven  all  Night  to  dry,  till  they  are  well  beat  to  Pow¬ 
der.  Prefs  the  Powder  down  hard  in  a  Pot,  and  keep  it  for  ufe. 
You  may  put  what  Quantity  you  pleafe  for  the  Sauce. 

To  keep  Mufhrooms  without  Pickle. 

TAKE  large  Mufhrooms,  peel  them,  fcrape  out  the  Infide, 
put  them  into  a  Sauce-pan,  throw  a  little  Salt  over  them,  and 
let  them  boil  in  their  own  Liquor  ;  then  throw  them  into  a  Sieve 
to  drain,  then  lay  them  on  Tin-plates,  and  fet  them  in  a  cool 
Oven.  Repeat  it  often,  till  they  are  perfectly  dry,  put  them  into 
a  clean  Stone  Jar,  tyethem  down  tight,  and  keep  them  in  a  dry 
Place.  They  eat  delicioufly,  and  look  as  well  as  Truffles. 

To  keep  Artichoke  Bottoms  dry. 

BOIL  them  juft  fo  as  you  can  pull  off  the  Leaves  and  the 
Choke,  cut  them  from  the  Stalk,  lay  them  on  Tin-plates,  fet 
them  in  a  very  cool  Oven,  and  repeat  it  till  they  are  quite  dry  , 
then  put  them  into  a  Stone-pot,  and  tye  them  down.  Keep  them 
in  a  dry  Place  ;  and  when  you  ufe  them,  lay  them  in  warm  Water 
till  they  are  tender.  Shift  the  Water  two  or  three  Times.  They 
are  fine  in  almoft  all  Sauces  cut  to  little  Pieces,  and  put  in  juft  be¬ 
fore  your  Sauce  is  enough. 

To  fry  Artickoke  Bottoms; 

AY  them  in  Water  as  above  ;  then  have  ready  feme  Butter 
hot  in  the  Pan,  flour  the  Bottoms,  and  fry  them.  Lay  them 
in  your  Difh,  and  pour  melted  Butter  over  them. 

To  ragoo  Artichoke  Bottoms. 

'T'AKE  twelve  Bottoms,  foften  them  in  warm  Water,  as  in  the 
-**  foregoing  Receipts,  take  Half  a  Pint  of  Water,  a  Piece  of 
the  ftrongSoop  as  big  as  a  fmali  Wallnut,  Half  a  Spoonful  of  the 

Catchup, 
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Catchup,  five  or  fix  of  the  dried  Mufhrooms,  a  Tea  Sponful  of 
the  Mufhroom-powder,  fet  it  on  the  Fire,  (hake  all  together,  and 
let  it  boil  foftly  two  cr  three  Minutes.  Let  the  Jaft  Water  you 
put  to  the  Bottoms  boil  5  take  them  out  hot,  lay  them  in  your 
Difh,  pour  the  Sauce  over  them,  and  fet  them  to  Table  hot. 

To  fricafey  Artichoke  Bottoms. 

CCALD  them,  then  lay  them  in  boiling  Water,  till  they  are 
0  quite  tender  ;  take  Half  a  Pint  of  Milk,  a  quarter  of  a  Pound 
of  Butter  rolled  in  Flour,  ftir  it  all  one  Way,  till  it  is  thick,  then 
ftir  in  a  Spoonful  of  Mufhroom-pickle,  lay  the  Bottoms  in  a 
Difh,  and  pour  the  Sauce  over  them. 

To  drefs  Fifh. 

A  S  to  frying  Fifh,  firft  wafh  it  very  clean,  then  dry  it  well, 
and  flour  it  5  take  fome  of  the  Beef-Dripping,  make  it  boil  in 
the  Stew-pan,  then  throw  in  your  Fifh,  and  fry  it  of  a  fine  light 
Brown.  Lay  it  on  the  Bottom  of  a  Sieve,  or  coarfe  Cloth  to 
drain,  and  make  Sauce  according  to  your  Fancy. 

To  bake  Fifh, 

T>  U  T  T  E  R  the  Pan,  lay  in  the  Fifh,  throw  a  little  Salt  over 
"  it,  and  Flour,  put  a  very  little  Water  in  the  Difh,  an  Onion? 
and  a  Bundle  of  Sweet  Herbs  ;  flick  fome  little  Bits  of  Butter,  or 
the  fine  Dripping,  on  the  Fifh.  Let  it  be  baked  of  a  fine  light 
Brown  ;  when  enough,  Jay  it  on  a  Difh  before  the  Fire,  and  fkim 
off  all  the  Fat  in  the  Pan  ;  flrain  the  Liquor,  and  mix  it  up  either 
with  the  Fifh  Sauce,  or  ftrong  Soop,  or  the  Catchup. 

To  make  a  Gravy  Soop. 

N  L  Y  boil  foft  Water,  and  put  as  much  of  the  flrcng  Soop 
to  it,  as  will  make  it  to  your  Palate.  Let  it  boil ;  and  if  it 
wants  Salt,  you  muff  feafon  it.  The  Receipt  for  the  Soop,  you 
have  in  the  Chapter  for  Soaps. 

To  make  Peas  Soop. 

GET  a  Quart  of  Peas,  boil  them  in  two  Gallons  of  Water  till 
they  are  tender,  then  have  ready  a  Piece  of  fait  Pork,  or 
Beef,  which  has  been  laid  in  Water  the  night  before  ;  put  it  into 
the  Pot,  with  two  large  Onions  peeled,  a  Bundle  of  Sweet  Herbs, 
Sallery  if  you  have  it,  Half  a  Quarter  of  an  Ounce  of  whole  Pep- 
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per.  let  it  boil  till  the  Meat  is  enough,  then  take  it  up  ;  and  If  the 
Soop  is  not  enough,  let  it  boil  till  the  Soop  is  good  ;  then  {train 
it,  fet  it  on  again  to  boil,  and  rub  in  a  good  deal  of  dry  Mint. 
Keep  the  Meat  hot,  when  the  Soop  is  ready,  put  in  the  Meat 
again  for  a  few  Minutes,  and  let  it  boil then  ferve  it  away.  If 
you  add  a  Piece  of  the  portable  Soop,  it  will  be  very  good.  The 
Onion  Soop  you  have  in  the  Lent  Chapter. 


To  make  a  Peiew. 


A  KE  two  large  Fowls  well  finged  and  clean,  a  Piece  of  Ba- 


*■*  con  about  two  Pounds,  skined  and  pared  clean,  put  them  in¬ 
to  a  Pot  with  a  Pound  of  Rice,  and  two  Gallons  of  Water. 
When  the  Water  boils,  let  it  boil  three  Quarters  of  an  Hour,  then 
take  up  the  Fowls  and  Bacon,  keep  them  hot,  and  drain  all  the 
Water  from  the  Rice.  Set  it  over  a  very  flow  Fire  till  the  Rice 
is  dry,  then  lay  the  Rice  in  your  Difh,  and  the  Fowls  and  Bacon 
on  the  Top.  When  you  can  have  hard  Eggs  to  garnifh  the  Difh, 
it  is  proper. 

Or  boil  it  this  Way ;  fet  on  a  large  Pot,  nice  and  clean,  take  a 
Quart  of  Rice,  tye  it  loofe  in  a  very  clean  Cloth,  put  it  in  the 
Water  cold  with  the  Bacon.  Let  it  boil  an  Hour,  then  take  up 
the  Rice,  untye  it,  ftir  in  one  Spoonful  of  the  ftrong  Gravy, 
grate  half  a  Nutmeg,  ftir  it  well  together,  tye  it  up  tight  again, 
put  it  into  the  Pot,  and  the  Fowls.  When  they  are  enough, 
take  up  the  Rice,  lay  it  in  your  Difh,  and  the  Fowls  and  Bacon 
on  the  Top. 

To  make  Pork  Pudding,  or  Beef,  &c. 

TFT  A  K  E  a  good  Cruft  with  the  Dripping,  or  Mutton-fewet  if 
you  have  it,  fhred  fine,  make  a  thick  Cruft,  take  a  Piece  of 
Salt  Pork  or  Beef,  which  has  been  twenty-four  Hours  in  foft  Wa¬ 
ter  ;  feafon  it  with  a  little  Pepper,  put  it  into  this  Cruft,  roll  it  up 
clofe,  tye  it  in  a  Cloth,  and  boil  it  $  if  about  four  or  five  Pounds, 
boil  it  five  Hoors. 

And  when  you  kill  Mutton,  make  a  Pudding  the  fame  Way. 
only  cut  the  Steaks  thin,  feafon  them  with  Pepper  and  Salt,  and 
boil  it  three  Hours  if  large  -y  or  two  Hours  if  fmall,  and  fo  accord¬ 
ing  to  the  Size.  \ 

Apple  Pudding  make  with  the  fame  Cruft,  only  pare  the  Ap¬ 
ples,  core  them,  and  fill  your  Pudding  ;  if  large,  ’twill  take  five 
Hours  boiling.  When  it  is  enough,  lay  it  in  the  Difh,  cut  a  Hole 
in  theTop,  and  ftir  in  Butter  and  Sugar  $  lay  the  Piece  on  again, 
and  fend  it  to  Table. 


A  pjruen 
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A  Prucn  Pudding  eats  fine,  made  the  fame  Way,  only  when 
the  Cruft  is  ready,  fill  it  with  Pruens,  and  fweeten  it  according  to 
your  Fancy;  clofe  it  up,  and  boil  it  two  Hours*  ° 

To  make  a  Rice  Pudding. 

A  K  E  what  Rice  you  think  proper,  tye  it  loofe  in  a  Cloth, 
and  boil  it  an  Hour ;  then  take  it  up,  and  untye  it,  grate  a 
good  deal  of  Nutmeg  in,  ftir  in  a  good  Piece  of  Butter,  and 
fweeten  to  your  Palate.  Tye  it  up  clofe,  boil  it  an  Hour  more, 
then  take  it  up,  and  turn  it  into  your  Difh;  melt  Butter  with  a 
little  Sugar,  and  a  little  White  Wine  for  Sauce. 

To  make  a  Sewet  Pudding* 

E  T  a  Pound  of  Sewet  fhred  fine,  a  Pound  of  Flour,  a  Pound 
of  Currants  picked  clean,  Half  a  Pound  of  Raifins  ftoned, 
two  Tea  Spoonfuls  of  beaten  Ginger,  and  a  Spoonful  of  Tincfture 
of  Saffron;  mix  all  together  with  Salt  Water  very  thick;  then 
either  boil  or  bake  it. 

A  Liver  Pudding  boiled. 

/'jj.  E  T  the  Liver  of  a  Sheep  when  you  kill  one,  and  cut  it  as 
thin  as  you  can,  and  chop  it ;  mix  it  with  as  much  Sewet 
fhred  fine.  Half  as  many  Crumbs  of  Bread  or  Bifcuit  grated,  fea- 
fon  it  with  fome  Sweet  Herbs  fhred  fine,  a  little  Nutmeg  grated, 
a  little  beaten  Pepper,  and  an  Anchovy  fhred  fine  ;  mix  all  toge¬ 
ther  with  a  little  Salt,  or  the  Anchovy  Liquor,  with  a  Piece  of 
Butter  1  fill  the  Cruft,  and  clofe  it ;  boil  it  three  Hours. 

To  make  an  Oatmeal  Pudding. 

GE  T  a  Pint  of  Oatmeal  once  cut,  a  Pound  of  Sewet  fhred 
fine,  a  Pound  of  Currants,  and  Half  a  Pound  of  Raifins  fton¬ 
ed  ;  mix  all  together  well  with  a  little  Salt,  tie  it  in  a  Cloth, 
leaving  room  for  the  Swelling. 

To  bake  an  Oatmeal  Pudding. 

BOIL  a  Quart  of  Water,  feafon  it  with  a  little  Salt;  when 
the  Water  boils,  ftir  in  the  Oatmeal,  till  it  is  fo  thick  you 
can’t  eafily  ftir  your  Spoon,  then  take  it  off  the  Fire,  ftir  in  two 
Spoonfuls  of  Brandy,  or  a  Gill  of  Mountain,  and  fweeten  it  to 
your  Palate.  Grate  in  a  little  Nutmeg,  and  ftir  in  Half  a  Pound 
of  Currants  clean  wafhed  and  picked  ;  then  butter  a  Pan,  pour  it 
in,  and  bake  it  half  an  Hour. 
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A  Rice  Pudding  baked. 

OIL  a  Pound  of  Rice  juft  till  it  is  tender,  then  drain  all  the 
Water  from  it  as  dry  as  you  can,  but  don’t  fqueeze  it  \  then 
ftir  in  a  good  Piece  of  Butter,  and  fweeten  to  your  Palate.  Grate 
a  fmall  Nutmeg  in,  ftir  it  well  together,  butter  a  Pan,  and  pour  it 
in  and  bake  it.  You  may  add  a  few  Currants  for  Change. 


B 


B 


To  make  a  Peas  Pudding. 

OIL  it  till  it  is  quite  tender,  then  take  it  up,  untye  it,  ftir  in 
a  good  Piece  of  Butter,  a  little  Salt,  and  a  good  deal  of  beaten 
Pepper,  then  tye  it  up  tight  again,  boil  it  an  Hour  longer,  and  it 
will  eat  fine.  All  other  Puddings  you  have  in  the  Chapter  of 
Puddings. 

To  make  a  Harrico  of  French  Beans. 

TAKE  a  Pint  of  the  Seeds  of  French  Beans  which  are  ready 
dry’d  for  Sowing,  wafti  them  clean,  and  put  them  into  a 
two  Quart  Sauce-pan,  fill  it  with  Water,  and  let  them  boil  two 
Hours,  if  the  Water  waftes  away  too  much  you  mu  ft  put  in  more 
boiling  Water  to  keep  them  boiling.  In  the  mean  Time  take  al~ 
inoft  Half  a  Pound  of  nice  Jrefti  Butter,  put  it  into  a  clean  Stew- 
pan,  and  when  it  is  all  melted  and  done  making  any  Noife,  have 
ready  a  Pint  Bafon  heap’d  up  with  Onions  peeled  and  fliced  thin; 
throw  them  into  the  pan  and  fry  them  of  a  fine  Brown,  ftirring 
them  about  that  they  may  be  all  alike,  then  pour  off  the  clear 
Water  from  the  Beans  into  a  Bafon,  and  throw  the  Beans  all  into 
the  Stew-pan  ;  ftir  all  together,  and  throw  in  a  large  Tea  Spoon¬ 
ful  of  beaten  Pepper,  two  heap’d  full  of  Salt,  and  ftir  it  all  toge¬ 
ther  for  two  or  three  Minutes.  You  may  make  this  Difh  of  what 
Thicknefs  you  think  proper  (either  to  eat  with  a  Spoon,  or  other- 
ways)  with  the  Liquor  you  poured  off  the  Beans.  For  Change 
you  may  make  it  thin  enough  for  a  Soop.  When  it  is  of  the 
proper  Thicknefs  you  like  it,  take  it  off  the  Fire  and  ftir  in  a  large 
Spoonful  of  Vinegar  and  the  Yolks  of  two  Eggs  beat.  The  Eggs 
may  be  left  out,  if  difliked.  Difh  it  up,  and  fend  it  to  Table. 

To  make  a  Fowl  Pye. 

TJ^IR  ST  make  a  rich  thick  Cruft,  cover  the  Difh  with  the 
Pafte,  then  take  fome  very  fine  Bacon,  or  cold  boiled  Ham, 
ilice  it,  and  lay  a  Layer  all  over.  Seafon  with  a  little  Pepper, 
then  put  in  the  Fowl,  after  it  is  picked  and  cleaned,  and  finged  ; 

,  fhake 
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lhake  a  very  little  Pepper  and  Salt  into  the  Belly,  put  in  a  little 
W ater,  cover  it  with  Ham,  feafoned  with  a  little  beaten  Pepper 
put  on  the  Lid  and  bake  it  two  Hours.  W  hen  it  comes  out  of  the 
Oven,  take  Half  a  Pint  of  Water,  boil  it,  and  add  to  it  as  much 
of  the  ftrong  Soop  as  will  make  the  Gravy  quite  rich  ;  pour  it 
boiling  hot  into  the  Pan,  and  lay  on  the  Lid  again.  Send  it  to 
Table  hot,  or  lay  a  piece  of  Beef,  or  Pork  in  foft  Water  twenty- 
four  Hours,  dice  it  in  the  room  of  the  Ham,  and  it  will  eat  fine. 

To  make  a  Chefhire  Pork  Pye  for  Sea . 

Hp  AKE  feme  fait  Pork  that  has  been  boiled,  cut  it  into  thin 
X  Slices,  an  equal  Quantity  of  Potatoes,  pared  and  diced  thin, 
make  a  good  Cruft;  cover  the  Difh,  lay  a  Layer  of  Meat,  feafoned 
with  a  little  Pepper,  and  a  Layer  of  Potatoes  ;  then  a  Layer  of 
Meat,  a'Layer  of  Potatoes,  and  fo  on  till  your  Pye  is  full.  Seafon 
it  with  Pepper  ;  when  it  is  full,  lay  fome  Butter  on  the  Top,  and 
fill  your  Difh  above  half  full  of  foft  Water.  Clofe  your  Pye  up, 
and  bake  it  in  a  gentle  Oven, 


To  make  Sea  Venifon. 

VI7HEN  you  kill  a  Sheep,  keep  ftirring  the  Blood  all  the  Time 
*  *  till  it  is  cold,  or  at  lead:  as  cold  as  it  will  be,  that  it  may 
not  congeal ;  then  cut  up  the  Sheep,  take  one  Side,  cut  the  Leg 
like  a  Haunch,  cut  off  the  Shoulder  and  Loin,  the  Neck  and  Bread: 
in  two,  ffeep  them  all  in  the  Blood,  as  long  as  the  Weather  will 
permit  you,  then  take  out  the  Haunch,  and  hang  it  out  of  the  Sun 
as  long  as  you  can  to  be  fweet,  and  road:  it  as  you  do  a  Haunch  of 
Venifon.  It  will  eat  very  fine,  efpecially  if  the  Heat  will  give  you 
leave  to  keep  it  long.  Take  off  all  the  Sewet  before  you  lay  it 
in  the  Blood,  take  the  other  Joints  and  lay  them  in  a  large  Pan, 
pour  over  them  a  Quart  of  Red  Wine,  and  a  Quart  of  rap  Vine¬ 
gar.  Lay  the  fat  Side  of  the  Meat  downwards  in  the  Pan,  on  a 
hollow  Tray  is  bed:,  and  pour  the  Wine  and  Vinegar  over  it;  let 
it  lay  twelve  Hours,  then  take  the  Neck,  Bread:,  and  Loin  out  of 
the  Pickle,  let  the  Shoulder  lay  a  week,  if  the  Heat  will  let  you, 
rub  it  with  Bay  Salt,  Salt  Petre,  and  coarfe  Sugar,  of  each  a 
Quarter  of  an  Ounce,  one  handful  of  common  Salt,  and  let  it  lay 
a  Week  or  ten  Days.  Bone  the  Neck,  Bread:,  and  Loin,  feafon 
them  with  Pepper  and  Salt  to  your  Palate  and  make  a  Pafty  as 
you  do  Venifon.  Boil  the  Bones  for  Gravy  to  fill  the  Pye,  when 
it  comes  out  of  the  Oven  ;  and  the  Shoulder  boil  frelh  out  of  the 
Pickle  with  a  P  eas  Pudding. 

2  And 
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And  when  you  cut  up  the  Sheep,  take  the  Heart,  Liver  and 
Lights,  boil  them  a  Quarter  of  an  Hour,  then  cut  them  (mall,  and 
chop  them  very  line ;  feafon  them  with  four  large  Blades  of  Mace, 
twelve  Cloves,  and  a  large  Nutmeg,  all  beat  to  Powder.  Chop  a 
Pound  of  Sewet  line,  Half  a  Pound  of  Sugar,  two  Pounds  of  Cur¬ 
rants  dean  wafhed,  Half  a  Pint  of  Red  Wine,  mix  all  well  toge¬ 
ther,  and  make  a  Pye.  Bake  it  an  Hour,  it  is  very  rich. 

To  make  Dumplings  when  you  have  White  Bread , 

fTAKE  the  Crumb  of  a  Twopenny-loaf  grated  fine,  as  much 
Beef- Sewet  fhred  as  fine  as  poffible,  a  little  Salt,  Half  a  fmaii 
Nutmeg  grated,  a  large  Spoonful  of  Sugar,  beat  two  Eggs  with 
two  Spoonfuls  of  Sack,  mix  all  well  together,  and  roll  them  up  as 
big  as  a  Turky’s  Egg.  Let  the  Water  boil,  and  throw  them  in. 
Half  an  Hour  will  boil  them.  For  Sauce,  melt  Butter  with  a  lit¬ 
tle  Sack,  lay  the  Dumplings  in  a  Dilh,  pour  the  Sauce  over  them, 
and  drew  Sugar  all  over  the  Dilh. 

Thefe  are  very  pretty  either  at  Land  or  Sea.  You  mull  obferve 
to  rub  your  Hands  with  Flour  when  you  make  them  up. 

The  Portable  Soop  to  carry  abroad,  you  have  in  the  fixth 
Chapter. 


CHAP.  XII, 

Of  Hogs  Puddings ,  Saufages ,  &e. 

To  make  Almond  Hogs  Puddings. 

HpA  KKtWft  Pounds  of  Beef-fewet,  or  Marrow,  Ihred  very  fmall, 
^  a  Popy.l  and  Half  of  Almonds  blanched,  and  beat  very  fine 
with  Rofe- water,  one  Pound  of  grated  Bread,  a  Pound  and  Quarter 
of  fine  Sugar,  a  little  Salt,  half  an  Ounce  of  Mace,  Nutmeg  and 
Cinnamon  together,  twelve  Yolks  of  Eggs,  four  Whites,  a  Pint  of 
Sack,  a  Pint  and  Half  of  thick  Cream,  fome  Rofe  or  Orange- 
flower- water,  boil  the  Cream,  tye  the  Saffron  in  a  Bag,  and  dip 
in  the  Cream  to  colour  it.  Firft  beat  your  Eggs  very  well,  then 
ftir  in  your  Almonds,  then  the  Spice,  the  Salt  and  Sewet,  and  mix 
all  your  Ingredients  together  5  fill  your  Guts  but  half  full,  put 
fome  Bits  of  Citron  in  the  Guts  as  you  fill  them,  tye  them  up, 
and  boil  them  a  Quarter  of  an  Hour. 

Another 
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Another  Way . 

TAKEa  Pound  of  Beef  Marrow  chopped  fine,  Half  a  Pound  of 
A  fweet  Almonds  blanched,  and  beat  fine,  with  a  little  Orange- 
flower  or  Rofe-water,  Half  a  Pound  of  white  Bread  grated  fine. 
Half  a  Pound  of  Currants  clean  wafhed  and  picked,  a  Quarter  of 
a  Pound  of  fine  Sugar,  a  Quarter  of  an  Ounce  of  Mace,  Nutmeg, 
and  Cinnamon  together,  of  each  an  equal  Quantity,  and  Half  a 
Pint  of  Sack  ;  mix  all  well  together,  with  half  a  Pint  of  good 
Cream,  and  the  Yolks  of  four  Eggs.  Fill  your  Guts  halflfull, 
tye  them  up,  and  boil  them  a  Quarter  of  an  Hour.  You  may 
leade  out  the  Currants  for  Change  ;  but  then  you  muftadd  a  Quar¬ 
ter  of  a  Pound  more  of  Sugar. 

o 

A  'third  Way . 

O’  A  L  F  a  Pint  of  Cream,  a  Quarter  of  a  Pound  of  Sugar,  a 
JL-^  Quarter  of  a  Pound  of  Currants,  the  Crumb  of  a  Halfpenny 
Roll  grated  fine,  fix  large  Pippins  pared  and  chopped  fine,  a  Gill 
of  Sack,  or  two  Spoonfuls  of  Rofe-water,  fix  bitter  Almonds 
blanched  and  beat  fine,  the  Yolks  of  two  Eggs,  and  one  White 
beat  fine  ;  mix  all  together,  fill  the  Guts  better  than  half  full,  and 
boil  them  a  Quarter  of  an  Hour. 

to  make  Hogs  Puddings  with  Currants. 

^TVAKE  three  Pounds  of  grated  Bread  to  four  Pounds  of  Beef- 
fewet  finely  fhred,  two  Pounds  of  Currants,  clean  picked 
and  wafhed,  Cloves,  Mace,  and  Cinnamon,  of  each  Half  an 
Ounce,  finely  beaten,  a  little  Salt,  a  Pound  and  Half  of  Sugar,  a 
Pint  of  Sack,  a  Quart  of  Cream,  a  little  Rofe-water,  twenty  Eggs 
well .  beaten,  but  half  the  Whites;  mix  all  thefe  well  together, 
fill  the  Guts  half  full,  boil  them  a  little,  and  prick  them  as  they 
boil,  to  keep  them  from  breaking  the  Guts.  Take  them  up  upon 
clean  Cloths,  then  lay  them  on  your  Difh  ;  or  when  you  ufe  them, 
boil  them  a  few  Minutes,  or  eat  them  cold. 

to  make  Black  Puddings. 

THIRST  before  you  kill  your  Hog,  get  a  Peck  of  Gruts,  boil 
"  them  Half  an  Hour  in  Water,  then  drain  them,  and  put  them 
into  a  clean  Tub  or  large  Pan,  then  kill  your  Hog,  and  lave  two 
Quarts  of  the  Blood  of  the  Flog,  and  keep  ftirring  it  till  the 
Blood  is  quite  cold  ;  then  mix  it  with  your  Gruts,  and  ftir  them 

well  together.  Seafon  with  a  large  fpoonful  of  Salt,  a  Quarter  of 

an 
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an  Ounce  of  Cloves,  Mace  and  Nutmeg  together,  an  equal  Quan¬ 
tity  of  each  ;  dry  it,  beat  it  well,  and  mix  in.  Take  a  little  Win- 
ter-favoury,  Sweet-Marjoram,  and  Thyme,  Pennyroyal  ftriped  of 
the  Stalks,  and  chopped  very  fine,  juft  enough  to  feafon  them,  and 
to  give  them  a  Flavour,  but  no  more.  The  next  Day,  take  the 
Leaf  of  the  Hog,  and  cut  into  Dice,  fcrape  and  wafh  the  Guts 
very  clean,  then  tye  one  End,  and  begin  to  fill  them  ;  mix  in  the 
Fat  as  you  fill  them,  then  be  fure  put  in  a  good  deal  of  Fat, 
fill  the  Skins  three  Parts  full,  tye  the  other  End,  and  make  your 
Puddings  what  Length  you  pleafe.  Then  prick  them  with  a  Pin, 
and  put  them  into  a  Kettle  of  boiling  Water.  Boil  them  very 
foftly  an  Hour.  Then  take  them  out  and  lay  them  on  clean 
Straw. 

In  Scotland  they  make  a  Pudding  with  the  Blood  of  a  Goofe. 
Chop  off  the  Head,  and  fave  the  Blood  ;  ftir  it  till  it  is  cold, 
then  mix  it  with  Gruts,  Spice,  Salt,  and  Sweet  Herbs,  according 
to  their  Fancy,  and  feme  Beef  Sewer  chopped.  Take  the  Skin  off 
the  Neck,  then  pull  out  the  Wind  pipe  and  Fat,  fill  the  Skin. 
T ye  it  at  both  Ends ;  fo  make  a  Pye  of  the  Giblets,  and  lay  the 
Pudding  in  the  Middle. 

To  make  Fine  Saufages. 

O  U  mu  ft  take  fix  Pounds  of  good  Pork,  free  from  Skin, 
*  Grilles  and  Fat,  cut  it  very  fm.aU,  and  beat  it  in  a  Mortar  till 
it  is  very  fine  $  then  fhred  fix  Pounds  of  Beef-fewet  very  fine, 
and  free  from  all  Skin.  Shred  it  as  fine  as  pofiible,  then  take 
a  good  deal  of  Sage,  wafti  it  very  clean,  pick  off  the  Leaves,  and 
Hired  it  very  fine.  Spread  your  Meat  on  a  clean  Drefter  or 
Table,  then  fhake  the  Sage  all  over,  about  three  large  Spoonfuls  ; 
fhred  the  thin  Rhind  of  a  middling  Lemon  very  fine  and  throw 
Over,  with  as  many  Sweet  Herbs  when  fhred  fine  as  will  fill  a 
large  Spoon ;  grate  two  Nutmegs  over,  throw  over  two  7.  ea 
fpoonfuls  of  Pepper,  a  large  fpoonful  of  Salt,  then  throw  over  the 
Sewet,  and  mix  it  all  well  together.  Put  it  down  clofe  in  a  Pot  ; 
when  you  ufe  them,  roll  them  up  with  as  much  Egg  as  will  make 
them  roll  fmooth.  Make  them  the  Size  of  a  Saufage,  and  fry  them 
in  Butter  or  good  Dripping.  Be  fure  it  be  hot  before  you  put  them 
in}  and  keep  rolling  them  about.  W~hen  they  are  thorough  hot, 
and  of  a  fine  light  Brown,  they  are  enough.  You  may  chop  this 
Meat  vdry  fine,  if  you  don’t  like  it  beat.  Veal  eats  well  dorfe  thus, 
or  Veal  and  Pork  together.  You  may  dean  feme  Guts,  and  fill 
them.  _ 
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To  make  Common  Saufages. 

HP  AKE  three  Pounds  of  nice  Pork,  Fat  and  Lean  together, 
.  without  Skin  or  Grides  ;  chop  it  as  fine  as  poffiBle,  feafon  it 
with  a  Tea  fpoonful  of  beaten  Pepper,  and  two  of  Salt,  fome 
bage  fhred  fine,  about  three  1  ea  fpoonfuls ;  mix  it  well  together, 
have  the  Guts  very  nicely  cleaned,  and  fill  them,  or  put  them 
down  in  a  Pot,  fo  roll  them  of  what  Size  you  pleafe,  and  fry  therm 
Beef  makes  very  good  Saufages. 

To  make  Bolognia  Saufages. 

TP'  A  K  E  a  Pound  of  Bacon,  Fat  and  Lean  together,  a  Pound  of 
Beef,  a  Pound  of  Veal,  a  Pound  of  Pork,  a  Pound  of  Beef- 
fewet,  cut  them  final!,  and  chop  them  fine ;  take  a  fmall  handful  of 
Sage5  pick  off  the  Leaves,  chop  it  fine,  with  a  few  Sweet  Herbs  ; 
feafon  pretty  high  with  Pepper  and  Sale,  You  muft  have  a  large 
Gut ;  and  fill  it ;  then  fet  on  a  Sauce-pan  of  Water,  when  it  boils, 
put  it  in  and  prick  the  Gut  for  fear  of  burning.  Boil  it  foftly  an 
Hour,  then  lay  it  on  clean  Straw  to  dry. 
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To  pot  and  make  Hams,  &c> 

To  pot  Pigeons,  or  Fowls. 

GU  T  off  their  Legs,  draw  them,  and  wipe  them  with  a  Cloth* 
but  don’t  wafh  them.  Seafon  them  pretty  well  with  Pepper 
and  Salt,  put  them  in  a  Pot,  with  as  much  Butter  as.  you  think 
will  cover  them,  when  melted,  and  baked  very  tender;  then  drain 
them  very  dry  from  the  Gravy,  lay  them  on  a  Cloth,  and  that 
will  fuck  up  all  the  Gravy.  Seafon  them  again  with  Salt,  Mace, 
Cloves,  and  Pepper  beaten  fine,  and  put  them  down  clofe  into  a 
Pot.  Take  the  Butter,  when  cold,  clear  from  the  Gravy,  fet  it 
before  the  Fire  to  melt,  and  pour  over  the  Birds ;  if  you  have  not 
enough,  clarify  fome  more,  and  let  the  Butter  be  near  an  Inch 
thick  above  the  Birds.  Thus  you  may  do  all  Sorts  of  Fowl. 
Only  Wild  Fowl  fhould  be  boned. 
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To  pot  a  Cold  Tongue,  Beef,  or  Venifon. 

U  T  it  {mall,  beat  it  well  in  a  Marble  Mortar,  with  melted 
Butter,  and  two  Anchovies,  till  the  Meat  is  mellow  and  fine  i 
then  put  it  down  clofe  in  your  Pots,  and  cover  it  with  clarified 
Butter.  Thus  you  may  do  cold  Wild  Fowl ;  or  you  may  pot  any 
Sort  of  cold  Fowl  whole,  feafoning  them  with  what  Spice  yon 
pleafe. 

To  pot  Venifon. 

T'AKE  a  Piece  of  Venifon,  Fat  and  Lean  together,  lay  it  in  a 
^  Difli,  and  Pick  Pieces  of  Butter  all  over  ;  tye  a  brown  Paper 
over  it,  and  bake  it.  When.it  comes  out  ot  the  Oven,  take  it  out 
of  the  Liquor  hot,  drain  it,  and  lay  it  in  a  Dijh.  When  cold, 
take  off  all  the  Skin,  and  beat  it  in  a  Marble  Mortar,  Fat  and 
Lean  together.  Seafon  it  with  Mace,  Cloves,  Nutmeg,  black 
Pepper,  and  Salt  to  your  Mind.  When  the  Butter  is  cold,  that  it 
was  baked  in,  take  a  little  of  it,  and  beat  in  with  it  to  moiften  it  5 
then  put  it  down  clofe,  and  cover  it  with  clarified  Butter, 

You  muff  be  fure  to  beat  it,  till  it  is  all  like  a  Fafte. 


To  pot  Tongues, 

npA  KEa  Neat’s  Tongue,  rub  it  with  a  Pound  of  white  Salt, 
an  Ounce  of  Salt-petre,  Half  a  Pound  of  coarfe  Sugar,  rub  it 
well,  turn  it  every  Day  in  this  Pickle  for  a  Fortnight,  This 
Pickle  will  do  ft veral  Tongues,  only  adding  a  little  more  white 
Salt,;  or  we  generally  do  them  after  our  Flams.  Take  the  Tongue 
out  of  the  Pickle,  cut  off  the  Root,  and  boil  it  well,  till  it  will 
peel;  then  take  your  Tongues  and  feafon  them  with  Salt,  Pepper, 
Cloves,  Mace  and  Nutmeg,  all  beat  fine,  rub  it  well  with  your 
Blands  whilff  it  is  hot,  then  put  it  into  a  Pot,  and  melt  as  much 
Putter  as  will  cover  it  all  over.  Bake  it  an  Hour  in  the  Oven., 
then  take  it  out,  let  it  ffand  to  cool,  rub  a  little  freffi  Spice  on  it  ; 
and  when  it  is  quite  cold,  lay  it  in  your  Pickling-pot.  When, 
your  Butter  is  cold  you  baked  it  in,  take  it  off  clean  from  the 
Gravy,  fet  it  in  an  earthen  Pan  before  the  Fire  ;  and  when  it  is 
melted,  pour  it  over  the  Tongue.  You  may  lay  Pigeons  or  Chk> 
kens  on  each  Side  ;  be  fure  to  let  the  Butter  be  about  an  Inch 
above  the  Tongue, 
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A  fine  Way  to  pot  a  Tongue. 

TAKE  a  dried  Tongue,  boil  it  till  it  is  tender,  then  peel  it  ; 

A  take  a  large  Fowl,  bone  it,  a  Goofe,  and  bone  it;  take  a 
Quarter  of  an  Ounce  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves, 
a  large  Nutmeg,  a  Quarter  of  an  Ounce  of  black  Pepper,  beat  all 
well  together,  a  fpoonful  of  Salt,  rub  the  Infide  of  the  Fowl  well, 
and  the  Tongue,  Put  the  Tongue  into  the  Fowl,  then  feafon  the 
Goofs,  and  fill  the  Goofe  with  the  Fowl  and  Tongue  ;  and  the 
Goofe  wilL  look  as  if  it  was  whole.  Lay  it  in  a  Pan  that  will 
juft  hold  it,  melt  frefh  Butter  enough  to  cover  it,  fend  it  to  the 
Oven,  and  hake  it  an  Hour  and  Half;  then  uncover  the  Pot,  and 
ytake  out  the  Meat.  Carefully  drain  it  from  the  Butter,  lay  it  on 
a  coarfe  Cloath  till  it  is  cold  ;  and  when  the  Butter  is  cold,  take  off 
the  hard  Fat  from  the  Gravy,  and  lay  it  before  the  Fire  to  melt, 
put  your  Meat  into  the  Pot  again,  and  pour  the  Butter  over.  If 
there  is  not  enough,  clarify  more,  and  let  the  Butter  be  an  Inch 
above  the  Meat ,  and  this  will  keep  a  great  while,  eats  fine,  and 
looks  beautiful.  When  you  cut  it,  it  muff  be  cut  crofs-ways  down 
through,  and  looks  very  pretty.  It  makes  a  pretty  Corner-diifi  at 
Table,  or  Side-diih  for  Suppen  If  you  cut  a  Slice  down  the 
Middle  quite  through,  lay  it  in  a  Plate  and  garnifli  with  green 
Parfley  and  Stertion-flowers.  If  you  will  be  at  the  Expence,  bone 
a  Turkey*  and  put  over  the  Goofe.  Obferve,  when  you  pot  it,  to 
fave  a  little  of  the  Spice  to  throw  over  it,  before  the  laft  Butter  is 
put  on,  or  the  Meat  will  not  be  feafoned  enough. 


To  pot  Beef  like  Venifon. 

C  U  T  the  Lean  of  a  Buttock  of  Beef  in  Pound  Pieces  ;  for  eight 
Pounds  of  Beef,  take  four  Ounces  of  Salt-petre,  four  Ounces 
of  Peter-falt,  a  Pint  of  white  Salt,  arid  one  Ounce  of  Salprunella* 
beat  the  Salts  all  very  fine,  mix  them  well  together,  rub  the  Salts 
all  into  the  Beef,  then  let  it  lye  four  Days,  turning,  it  twice  a  Day  ; 
then  put  it  into  a  Pan,  cover  it  with  Pump-water,  and  a  little  of 
its  own  Brine ;  then  bake  it  in  an  Oven  with  Houfliold  Bread* 
till  it  is  as  tender  as  a  Chicken ;  then  drain  from  the  Gravy,  and 
bruife  it  abroad,  and  take  out  all  the  Skin  and  Sinews;  then 
pound  it  in  a  Marble  Mortar,  then  lay  it  in  a  broad  Difh,  mix  in 
jt  an  Ounce  of  Cloves  and  Mace,  three  Quarters  of  an  Ounce  of 
Pepper,  and  one  Nutmeg  all  beat  very  fine.  Mix  it  all  very  well 
with  the  Meat,  then  clarify  a  little  frefh  Butter  and  mix  with  the 
Meat,  to  make  it  a  little  moift  ;  mix  it  very  well  together,  preis 

it  down,  into  Pots  very  hard,  fet  at  the  Oven’s  Mouth,  juft  to 
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fettle,  and  cover  it  two  Inches  thick  with  clarified  Butter# 
cold,  cover  it  with  white  Paper# 


Whetl 


To  pot  Chefliire  Cheefe. 

^AKE  three  Pounds  of  Ghejhire  Cheefe,  and  put  it  into  a  Mor- 
J 1  tar,  with  Half  a  Pound  of  the  belt  frefh  Butter  you  can  get, 
pound  them  together,  and  in  the  heating,  add  a  Gill  of  rich  Ca¬ 
nary  Wine,  and  half  an  Ounce  of  Mace  finely  beat,  then  fifted 
fine  like  a  fine  Powder.  When  all  is  extremely  well  mixed,  prefs 
it  hard  down  into  a  Gallipot,  cover  it  with  clarified  Butter,  and 
keep  it  cool.  A  Slice  of  this  exceeds  all  the  Cream-Cheefe  that 
can  be  made. 


To  collar  a  Breaft  of  Veal,  or  a  Pig. 

BONE  the  Pig  or  Veal,  then  feafon  it  all  over  the  Infide  with 
Cloves,  Mace,  and  Salt  beat  fine,  a  handful  of  fweet  Herbs 
firipped  off  the  Stalks,  and  a  little  Pennyroyal  and  Parfiey  fhred 
very  fine,  with  a  little  Sage ;  then  roll  it  up  as  you  do  Brawn, 
bind  it  with  narrow  Tape  very  clofe,  then  tye  a  Cloth  round  it, 
and  boil  it  very  tender  in  Vinegar  and  Water,  a  like  Quantity, 
with  a  little  Cloves,  Mace,  Pepper,  and  Salt  all  whole. .  Make  it 
boil,  then  put  in  the  Collars  ;  when  boiled  tender,  take  them  up  ; 
and  when  both  are  cold,  take  off  the  Cloth,  lay  the  Collar  in  an 
earthen  Pan,  and  pour  the  Liquor  over.  Cover  it  clofe,  and  keep 
it  for  Ufe :  If  the  Pickle  begins  to  fpoil,  ftrain  it  through  a  coarfe 
Cloth,  boil  it,  and  fkim  it ;  when  cold,  pour  it  over.  Obferve, 
before  you  ftrain  the  Pickle,  to  wafti  the  Collar,  wipe  it  dry,  and 
wipe  the  Pan  clean.  Strain  it  again  after  it  is  boiled,  and  cover  it 
very  clofe. 


To  collar  Beef. 

Hp  A  K  E  a  thin  Piece  of  Flank  Beef,  and  firip  the  Skin  to  the 
A  End,  beat  it  with  a  Rolling-pin,  then  diffolve  a  Quart  of 
Peter-falt  in  five  Quarts  of  Pump* water,  ftrainlt,  put  the  Beef  in, 
and  let  it  lye  five  Days,  fometimes  turning  it ;  then  take  a  Quarter 
of  an  Ounce  of  Cloves,  a  good  Nutmeg,  a  little  Mace&  a  little 
Pepper,  beat  very  fine,  and  a  handful  of  Thyme  ftripped  off  the 
Stalks ;  mix  it  with  the  Spice,  ftrew  all  over  the  Beef,  lay  on  the 
Skin  again,  then  roll  it  up  very  clofe,  tye  it  hard  with  Tape,  then 
put  it  into  a  Pot,  with  a  Pint  of  Claret,  and  bake  it  in  the  Oven 
with  the  Bread. 


Another 
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Another  TVay  to  feafon  a  Cellar  of  Beef. 

AKE  the  Surloin  or  Flank  of  Beef,  or  any  Part  you  think 
proper,  and  lay  it  in  as  much  Pump-water  as  will  cover  it  ; 
put  to  it  four  Ounces  of  Salt-petre,  five  or  fix  handfuls  of  white 
Salt,  let  it  lay  in  it  three  Days,  then  take  it  out,  and  take  half  an 
Ounce  of  Cloves  and  Mace,  one  Nutmeg,  a  Quarter  of  an  Ounce 
of  Coriander-feeds;  beat  thefe  well  together,  and  half  an  Ounce 
of  Pepper,  flrew  them  upon  the  Infide  of  the  Beef,  roll  it  up,  and 
bind  it  up  with  coarfe  Tape.  Bake  it  in  the  fame  Pickle  ;  and 
when  it  is  baked,  take  it  out,  hang  it  in  a  Net  to  drain,  within 
the  Air  of  the  Fire  three  Days,  and  put  it  into  a  clean  Cloth,  and 
hang  it  up  again,  within  the  Air  of  the  Fire ;  for  it  muff  be  kept 
dry  as  you  do  Neats  Tongues. 

To  collar  Salmon. 

i 

AKE  a  Side  of ‘Salmon,  and  cut  off  about  a  Handful  of  the 
Tail,  wafh  your  large  Piece  very  well,  and  dry  it  with  a 
Cloth  ;  then  wafh  it  over  with  the  Yolks  of  Eggs ;  then  make 
fome  Force-meat  with  that  you  cut  off  the  Tail,  but  take  care  of 
the  Skin,  and  put  to  it  a  handful  of  parboiled  Gyfters,  a  Tail  or 
two  of  Lobfter,  the  Yolks  of  three  or  four  Eggs  boiled  hard,  fix 
Anchovies,  a  good  handful  of  Sweet  Herbs  chopped  final},  a  little 
Salt,  Cloves,  Mace,  Nutmeg,  Pepper,  all  beat  fine  and  grated 
Bread;  work  all  thefe  together  into  a  Body,  with  the  Yolks  of 
Eggs,  lay  it  all  over  the  flefhy  Part,  and  a  little  more  Pepper 
and  Salt  over  the  Salmon  ;  fo  roll  it  up  into  a  Collar,  and  bind  it 
with  broad  Tape ;  then  boil  it  in  Water,  Salt  and  Vinegar ;  but 
let  the  Liquor  boil  firff  ;  then  put  in  your  Collars,  a  Bunch  of 
Sweet  Herbs©  fliced  Ginger  and  Nutmeg.  Let  it  boil,  hut  not  too 
faff;  it  will  take  near  two  Flours  boiling  ;  and  when  it  is  enough, 
take  it  up,  put  it  into  your  Soufing-pan,  and  when  the  Pickle  is  cold, 
put  it  to  your  Salmon,  and  let  it  ftand  in  it  till  ufed.  Or  you  may 
pot  it,  after  it  is  boiled,  pour  clarified  Butter  over  it,  it  will  keep 
longeft  fo;  but  either  way  is  good.  If  you  pot  it,  be  fure  the;  But¬ 
ter' be  the  niceftyou  can  get. 

To  make  Dutch  Beef. 

rp  AKE  the  lean  Part  of  a  Buttock  of  Beef  raw,  rub  it  well  with 
1  brown  Sugar  all  over,  and  let  it  lye  in  a  Pan  or  Tray  two  or 
three  Hours,  turning  it  two  or  three  time$ ;  then  fait  it  well  with 
common  Salt,  and  Salt-petre,  and  let  it  lye  a  Fortnight,  turning  it 

every  Day  ;  then  roll  it  very  (trait  in  a  coarfe  Cloth,  put  it  in  a 
■  *  J  Cbeefe- 


nd  Eafy . 


2  55 


The  Art  of  Cookery. 


Cheefe-prefs  a  Day  and  a  Night,  and  hang  it  to  dry  in  a  Chirfr* 
ney.  When  you  boil  it,  you  mult  put  it  in  a  Cloth  $  when  it  is 
cold*  it  will  cut  in  Slivers  as  Dutch  Beef. 


To  make  Sham  Brawn. 

T>0IL  two  Pair  of  Neats  Feet  tender,  take  aPiece  of  Pork  of 
-L*  the  thick  Flank,  and  boil  it  almoft  enough,  then  pick  off  the 
Fiefh  of  the  Feet,  and  roll  it  up  in  the  Pork  tight,  like  a  Collar 
of  Brawn  ;  then  take  a  ftrong  Cloth  and  fame  coarfe  Tape,  roll  it 
tight  round  with  the  Tape,  then  tye  it  up  in  a  Cloth,  and  boil  it 
till  a  Straw  will  run  through  it ;  then  take  it  up,  and  hang  it  up 
in  a  Cloth  till  it  is  quite  cold  ;  then  put  it  into  fome  Souftng  Li¬ 
quor,  and  ufe  it  at  your  own  pleafure. 


To  foitfe  Turkey,  in  Imitation  of  Sturgeon. 

Y'OU  muft  take  a  fine  large  Turkey,  drefs  it  very  clean,  dry 
*  and  bone  it,  then  tye  it  up,  as  you  do  Sturgeon  ;  put  into  the 
Pot  you  boil  it  in,  one  Quart  of  White  Wine,  one  Quart  of  Water, 
one  Quart  of  good  Vinegar,  a  very  large  handful  of  Salt,  let  it 
boil,  fkim  it  well,  and  then  put  in  the  Turkey.  When  it  is 
enough,  take  it  out,  and  tye  it  tighter.  Let  the  Liquor  boil  a 
little  longer ;  and  if  you  think  the  Pickle  wants  more  Vinegar  or 
Salt,  add  it  when  it  is  cold,  pour  it  upon  the  Turkey*  It  will 
keep  fome  Months,  covering  it  clofe  from  the  Air,  and  keeping  it 
in  a  dry  cool  Place.  Eat  it  with  Oil,-  Vinegar  and  Sugar,  juft  as 
you  like  it.  Some  admire  it  more  than  Sturgeon  ,  it  looks  pretty 
covered  with  Fennel  for  a  Side-difh. 


To  pickle  Pork. 

BONE  your  Pork,  cut  it  into  Pieces,  of  a  Size  fit  to  lye  in  the' 
Tub  or  Pan  you  defign  it  to  lye  in,  rub  your  Pieces  well  with 
Salt-petre,  then  take  two  Parts  of  common  Salt,  and  two  of  Bay- 
Salt,  and  rub  every  Piece  well  ;  lay  a  Layer  of  common  Salt  in  the 
Bottom  of  your  VefTel,  cover  every  Piece  over  with  common  Salt, 
lay  them  one  upon  another  as  clofe  as  you  can,  filling  the  hollow 
Places  on  the  Sides  with  Salt.  As  your  Salt  melts  on  the  Top, 
ftrew  on  more,  lay  a  coarfe  Cloth  over  the  VefTel,  a  Board  over 
that,  and  a  Weight  on  the  Board  to  keep  it  down.  Keep  it  clofe 
covered  ;  it  will  thus  ordered  keep  the  whole  Year.  Put  a  Pound 
of  Salt-petre,  and  two  Pounds  of  Bay -fait  to  a  Hog. 


A  Pickle 
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A  Pickle  for  Pork,  which  is  to  he  eat  foon. 

YDU  take  two  Gallons  of  Pump  Water,  one  Pound  of 
1 t  Bay -fait,  one  Pound  of  coarfe  Sugar,  fix  Ounces  of  Salt  pet  re. 
boll  it  all  together,  and  fkim  it  when  cpld.  Cut  the  Pork  in  what 
Pieces  you  pleafe,  la/  it  down  clofe,  and  pour  the  Liquor  over  it 
Lay  a  Weight  on  it  to  keep  it  clofe,  and  cover  it  clofe  from  the 
Air,  and  it  will  be  fit  to  ufe  in  a  Week.  If  you  find  the  Pickle 
begins  to  fpoil,  boil  the  Pickle  again,  and  fkim  it ;  when  it  is  cold, 
pour  it  on  your  Pork  again. 


To  make  Veal  Hams. 

OUT  the  Leg  of  Veal  like  a  Ham,  then  take  a  Pint  of  Bay- 
V J  ikft,  .two  Ounces  of  Sait-petre,  and  a  Pound  of  common  Salt- 
mix  them  together,  with  an  Ounce  of  Juniper  Berries  beat  :  Rub 
the  Flam  well,  and  lay  it  in  a  hollow  Tray,  with  the  Ikinny  Side 
downwards.  Bafie  it  every  Day  with  the  Pickle  for  a  Fortnight, 
and  then  hang  it  in  Wood-Smoke  for  a  Fortnight.  You  may  "boil 
it,  or  parboil  it,  and  roaft  it.  In  this  Pickle  you  may  do  two  or 
tkree  Tongues,  or  a  Piece  of  Pork. 


To  make  Beef  Hams. 


VOU  muft  take  the  Leg  of  a  fat,  but  frnall  Beef,  the  Fat 
Scotch  or  Welch  Cattle  is  bed,  and  cut  it  Ham-Fafhion. 
Take  an  Ounce  of  BayYalt,  an  Ounce  of  Sait-petre,  a  Pound  of 
common  Salt,  and  a  Pound  of  coarfe  Sugar  (this  Quantity  for 
about  fourteen  or  fifteen  Pounds  Weight,  and  fo  accordingly,  if 
you  pickle  the  whole  Quarter)  rub  it  with  the  above  Ingredients, 
turn  it  every  Day,  and  b afire  it  well  with  the  Pickle  for  a  Month  : 
Take  it  out  and  roll  it  in  Bran  or  Sawdufl,  then  hang  it  in  Wood- 
Smoke,  where  there  is  but  little  Fire,  and  a  conftant  Smoke  for  a 
Month ;  then  take  it  down,  and  hang  it  in  a  dry  Place,  not  hot, 
and  keep  it  for  Ufe.  You  may  cut  a  Piece  off  as  you  have  Oc- 
eafion,  and  either  boil  it  or  cut  it  in  Raihers,  and  broil  it  with 
poached  Eggs,  or  boil  a  Piece,  and  it  eats  fine  cold,  and  will 
fhiver  like  Dutch  Beef.  After  this  Beef  is  done,  you  may  do  a 
thick  Brifcuit  of  Beef  in  the  fame  Pickle.  Let  it  lay  a  Month, 
rubbing  it  every  Day  with  the  Pickle,  then  boil  it  till  it  is  tender, 
hang  it  in  a  dry  Place,  and  it  eats  finely  cold  cut  in  Slices  on  a 
Plate.  It  is  a  pretty  Thing  for  a  Side-diih,  or  for  Supper.  A 
Shoulder  of  Mutton  laid  in  this  Pickle  a  Week,  hung  in  Wood- 
Smoke  two  or  three  Pays,  and  then  boiled  with  Cabbage,  j§  very 
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To  make  Mutton  Hams.’ 

yOU  muft  take  a  Hind-Quarter  of  Mutton,  cut  it  like  a  Ham, 

*  take  one  Ounce  of  Salt-petre,  a  Pound  of  coarfe  Sugar,  a 
Pound  of  common  Salt,  mix  them  and  rub  your  Ham,  lay  it  in 
a  hollow  T ray  with  the  Skin  downwards,  bafte  it  every  Day  for 
a  Fortnight;  then  roll  it  in  Sawduft,  and  hang  it  in  the  Wood- 
Smoke  a  Fortnight;  then  boil  it,  and  hang  it  in  a  dry  Place, 
and  cut  it  out  in  Rafhers.  It  don't  eat  well  boiled,  but  eats  finely 
broiled. 

T ?  make  Pork  Hams. 

'ET'OXJ  muft  take  a  fat  blind- Quarter  of  Pork,  and  cut  off  a 

*  fine  Ham.  Take  an  Ounce  of  Salt-petre,  a  Pound  of  coarfe 
Sugar,  and  a  Pound  of  common  Salt ;  mix  ail  together,  and  rub 
it  well.  Let  it  lye  a  Month  in  this  Pickle,  turning  and  balling 
it  every  Day,  then  hang  it  in  Wood- Smoke  as  you  do  your  Beef 
in  a  dry  Place,  fo  as  no  Heat  comes  to  it ;  and  if  you  keep  them 
long,  hang  them  a  Month  or  two  in  a  damp  Place,  fo  as  they  will 
be  mouldy,  and  it  will  make  them  cut  fine  and  fhort.  Never  lay 
thefe  Hams  in  W ater  till  you  boil  them,  and  then  boil  them  in  a 
Copper,  if  you  have  one,  or  the  biggeft  Pot  you  have.  .  Put  them 
in  the  cold  Water,  and  let  them  be  four  or  five  Hours  before  they 
boil.  Skim  the  Pot  well  and  often,  till  it  boils.  If  it  is  a  very 
large  one,  two  Hours  will  boil  it ;  if  a  fmall  one,  an  Hour  and  a 
Half  will  do,  .provided  it  be  a  great  while  before  the  Water  boils. 
Take  it  up  half  an  Hour  before  Dinner,  pull  off  the  Skin,  and 
throw  Rafpings  finely  fifted  all  over;  hold  a  red  hot  Fire-fhovel 
over  it,  and  when  Dinner  is  ready  take  a  few  Rafpings  in  a  Sieve 
and  fift  all  over  the  Dilh  ;  then  Jay  in  your  Flam,  and  with  your 
Finger  make  fine  Figures  round  the  Edge  of  the  Difh.  Be  fure 
to  boil  your  Ham  in  as  much  Watei  as  you  can,  and  to  keep  it 
fkimming  all  the  time  till  it  boils.  It  muft  be  at  leaft  four  Hours 
before  it  boils. 

This  Pickle  does  finely  for  Tongues  afterwards  to  lye  in  it  a 
Fortnight,  and  then  hang  in  the  Wood-Smoker  Fortnight,  or  to 
boil  them  out  of  the  Pickle. 

Torkjhire  is  famous  for  Hams  ;  and  the  Reafon  is  this  :  Their 
Salt  is  much  finer  than  ours  in  London ,  it  is  a  large  clear  Salt,  and 
gives  the  Meat  a  fine  flavour.  I  ufed  to  have  it  from  Maiding 
in  EJJex ,  and  that  Salt  will  make  any  Ham  as  fine  as  you  can  de¬ 
fire.  It  is  by  much  the  beft  Salt  for  falling  of  Meat.  A  deep 
hollow  wooden  T ray,  is  better  than  a  Pan,  becaufe  the  Pickle  fwells, 
beft  about  it. 


When, 
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When  you  broil  any  of  thefe  Hams  in  Slices  or  Bacon,  have 
feme  boiling  Water  ready,  and  let  the  Slices  lay  a  Minute  or  two 
in  the  Water,  then  broil  them,  it  takes  out  the  Salt,  and  makes, 
them  eat  finer. 


j  To  make  Bacon. 

*”jpAKE  aSide  of  Pork,  then  take  off  all  the  infide  Fat,  lay 
it  on  a  long  Board  or  DrefTer,  that  the  Blood  may  run  away, 
rub  it  well  with  good  Sait  on  both  Sides,  let  it  lye  thus  a  Week, 
then  take  a  Pint  of  Bay-falt,  a  Quarter  of  a  Pound  of  Sait-petre, 
beat  them  fine,  two  Pounds  of  coarfe  Sugar,  and  a  Quarter  of  a 
Peck  of  common  Salt.  Lay  your  Pork  in  fomething  that  will 
hold  the  Pickle,  and  rub  it  well  with  the  above  Ingredients.  Lay 
the  fkinny'  Side  downwards,  and  bafte  it  every  Day  with  the 
Pickle  far  a  Fortnight.  Then  hang  it  in  Wood-Smoke  as  you  do, 
the  Beef,  and  afterwards  hang  it  in  a  dry  Place,  but  not  hot.  You 
are  to  obferve,  that  all  Hams  and  Baccn  fhouid  hang  clear  from 
every  thing,  and  not  againft  a  W all. 

Obferve  to  wipe  off  all  the  old  Salt  before  you  put  it  into  this. 
Pickle,  and  never  keep  Bacon  nor  Hams  in  a  hot  Kuchin,  or  in  a 
Room  where  the  Sun  comes.  It  makes  them  all  rally. 


T 7  fave  Potted  Birds,  that  begin  to  be  bad . 

IH  A  V  E  feen  potted  Birds  which  have  come  a  great ’Way, 
often  fmell  fo  bad,  that  no  body  could  bear  the  Smell  for  the 
Ranknefs  of  the  Butter,  and  by  managing  them  in  the  following 
Manner,  have  made  them  as  good  as  ever  was  eat. 

Set  a  large  Sauce-pan  of  clean  Water  on  the  Fire,  when  it  boils, 
take  off  the  Butter  of  the  Top,  then  take  the  Fowls  out  one  by 
one,  throw  them  into  that  Sauce-pan  of  Water  Half  a  Minute, 
whip  it  out,  and  dry  it  in  a  clean  Cloth  infide  and  out  ;  fo  do 
all  till  they  are  quite  done.  Scald  the  Pot  clean,  when  the  Birds, 
are  quite  cold,  feafon  them  with  Mace,  Pepper  and  Salt  to  vour 
Mind,  put  them  down  clofe  in  the  Pot,  and  pour  clarified  Bai¬ 
ter  over  them. 

To  fickle  Mackrel,  call'd  Caveach. 

CLJT  your  Mackrel  into  round  Pieces,  and  divide  one  into 
*  five  or  fix  Pieces :  To  fix  large  Mackrel,  you  may  taka 
one  Ounce  of  beaten  Pepper,  three  large  Nutmegs,  a  little  Mace, 
and  a  handful  of  Salt.  Mix  your  Salt  and  beaten  Spice  together, 
make  two  or  three  Holes  in  each  Piece,  and  thruft  the  Sea- 
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f°ning  into  the  Holes  with  your  Finger.  Rub  the  Piece  all  over 
with  the  Seafoning,  fry  them  brown  in  Oil,  and  let  them  ftand 
till  they  are  cold ;  then  put  them  into  Vinegar,  and  cover  them 
with  Oil.  They  will  keep  well  covered  a  great  while,  and  are 
delicious. 


CHAP.  XIV. 

Of  Pickling. 

To  pickle  Wallnuts  Green. 

rp  AKE  the  larged  and  cleared  you  can  get,  pare  them  as  thin 
as  you  can,  have  a  Tub  of  Spring-Water  fiand  by  you,  and 
throw  them  in  as  you  do  them.  Put  into  the  Water  a  Pound  of 
&y-falt,  let  them  lye  in  that  Water  twenty-four  Hours,  take  them 
out  of  the  Water,  then  put  them  into  a  Stone  jar,  and  between 
every  Layer  of  Wallnuts,  lay  a  Layer  of  Vine  Leaves  at  the 
Bottom  and  Top,  and  fill  it  up  with  cold  Vinegar.  Let  them 
Band  all  Night,  than  pour  that  Vinegar  from  them  into  a  Copper 
or  Bell-Metai  Skillet,  with  a  Pound  of  Bay- fait,  fet  it  on  the  Fire, 
let  it  boil,  then  pour  it  hot  on  your  Nuts,  tye  them  over  with  a 
Woolen  Cloth,  and  let  them  dandaWeek;  then  pour  that  Pickle 
away,  rub  your  Nuts  clean  with  a  Piece  of  Flannel,  then  put 
them  again  in  your  Jar,  with  Vine  Leaves  as  above  and  boil 
frefh  Vinegar.  Put  into  your  Pot  to  every  Gallon  of  Vinegar, 
a  Nutmeg  diced,  cut  four  large  Races  of  Ginger,  a  Quarter  of  an 
Ounce  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves,  a  Quarter  of 
an  Ounce  of  whole  black  Pepper,  the  like  of  Ordingal  Pepper  ; 
then  pour  your  Vinegar  boiling  hot  on  your  Wallnuts,  and  cover 
them  with  a  Woollen  Cloth.  Let  it  dand  three  or  four  Days  ;  fo 
d  >  two  or  three  Times,  when  cold,  put  in  Half  a  Pint  of  Muftard- 
feed,  a  large  Stick  of  Horfe-reddifh  diced,  tye  them  down  clofe 
with  a  Bladder,  and  then  with  a  Leatner.  They  will  be  fit  to 
eat  in  a  Fortnight.  Take  a  large  Onion,  dick  the  Cloves  in,  and 
lay  in  the  Middle  of  the  Pot. 


To  pickle  Wallnuts  White. 


OP  A  K  E  the  larged  Nuts  you  can  get,  jud  before  the  Shell 
begins  to  turn,  pare  them  very  thin,  till  the  White  appears, 
and  throw  them  into  Spring- Water,  with  a  handful  of  Sak  as 


you 
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you  do  them.  Let  them  ftand  in  that  Water  fix  Hours,  lay  on 
them  a  thin  Board  to  keep  them  under  the  Water,  then  fet  a  Stew- 
pan  on  a  Charcoal  Fire,  with  clean  Spring- Water,  take  your  Nuts 
out  of  the  other  Water,  and  put  them  into  the  Stew-pan.  Let 
them  fimmer  four  or  five  Minutes,  but  not  boil,  then  have  ready 
by  you  a  Pan  of  Spring- Water,  with  a  Handful  of  White  Salt 
in  it,  ftir  it  with  your  Hand  till  the  Salt  is  melted,  then  take 
your  Nuts  out  of  the  Stew-pan  with  a  wooden  Ladle,  and  put 
them  into  the  cold  Water  and  Salt.  Let  them  Land  a  Quarter  of 
an  Hour,  lay  the  Board  on  them  as  before,  if  they  are  not  kept 
under  the  Liquor  they  will  turn  black,  then  lay  them  on  a  Cloth, 
and  cover  them  with  another  to  dry  ;  then  carefully  wipe  them 
with  a  foft  Cloth,  put  them  into  your  Jar  or  Glafs  with  feme 
Blades  of  Mace,  and  Nutmeg  diced  thin.  Mix  your  Spice  be¬ 
tween  your  Nuts,  and  pour  drilled  Vinegar  over  them.  JMrft  let 
your  Glafs  be  full  of  Nuts,  pour  Mutton  Fat  over  them,  and  tye  a 
Bladder,  and  then  a  Leather. 


cTo  pickle  Wall  nuts  Black, 


GU  muft  take  large  full-grown  Nuts  at  their  full  Growth, 

1  before  they  are  hard,  lay  them  in  Salt  ana  Water,  witn  a  lit¬ 
tle  Piece  of  Allum.  Let  them  lye  two  Days,  then  fhift  them  into 
frefh  Water ;  let  them  lye  two  Days  longer,  then  (hi ft  them  again, 
and  let  them  lye  three  Days ;  then  take  them  out  of  the  Water 
and  put  them  into  your  Pickhng-pot.  When  tnePot  is  half  u  , 
put  in  a  large  Onion  ftuck  with  Cloves.  1  o  a  hundred  of  W  all- 
nuts,  put  in  half  a  Pint  of  Muftard-Seed,  a  Quarter  of  an  Ounce 
of  Mace,  half  an  Ounce  of  Black- Pepper,  hall  an  Ounce  of  Ai 
fnice  fix  Bav-Leaves,  and  a  Stick  of  Horfe-racditn  ;  then  fi-1  sour 
Pot, ’and  pour  boiling  Vinegar  over  them.  Coyer  them  with  a 
Plate,  and  when  they  are  cold  tye  them  down  wmi  a  Baddeia 
T  eather,  and  they  will  be  fit  to  eat  in  two  or  three  Month,.  -  e 
next  Year  if  any  remains,  boil  up  your  Vinegar  again,  and  flam 
ft  when  cold,  pour  it  over  your  Wallnuts.  T his  is  by  much  me 

beft  Pickle  for  Ufe,  therefore  you  may  add  more  V  meSk‘1'  to  lt» 

•  w|,at  Quantity  you  pleafe.  If  you  pickle  a  great  many  M  a, nuts, 
and  eat  them7  faft,  make  your  Pickle  for  a  hundred  or  two,  the 
reft  keep  in  a  ttrong  Brine  of  Salt  and  Water  boiled  till  it  will 
fear  an  V,  and  as°your  Pot  empties,  fill  them  up  with  hofe  m 
the  Salt  and  Water.  Take  care  they  are  covered  with  Pickle. 

in  the  fame  Manner  you  may  do  a  filler  Quantity  But  if  you 
ron  cret  rqn  Vinegar,  ufe  that  uiiiead  of  .Nut  and  c 
thus";  pin  your  Nuts  into  the  Pot  you  intend  to  pickle  them  m. 
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throw  in  a  rood  handful  of  Salt,  a  little  Piece  of  Allum,  and  fill- 
the  Pot  with  rap  Vinegar;  cover  it  clofe,  and  let  them  ftand  a 
Fortnight ;  then  pour  them  out  of  the  Pot,  wipe  it  clean,  and  juft 
rub  the  Nuts  with  a  coarfe  Cloth,  and  then  put  them  in  the  Jar 
with  the  Pickle  as  above.  If  you  have  the  beft  Sugar-Vinegar 
of  your  own  making,  you  need  not  boil  it  the  firft  Year,  but  pour 
it  on  cold  ;  and  the  next  Year,  if  any  remains,  boil  it  up  again, 
fkim  it,  put  frefh  Spice  to  it,  and  it  will  do  again. 

To  pickle  Gerkins, 

AKE  what  Quantity  of  Cucumbers  you  think  fit  and  put  them 
in  a  Stone  Jar,  then  take  as  much  Spring- Water  as  you  think 
will  cover  them  :  To  every  Gallon  of  Water  put  as  much  Salt  as 
will  make  it  bear  an  Egg ;  fet  it  on  the  Fire,  and  let  it  boil  two 
or  three  Minutes,  then  pour  it  on  the  Cucumbers  and  cover  them 
with  a  Pewter  Difli,  and  over  that  a  woollen  Cloth  ;  tye  them 
down  clofe,  and  let  them  ftand  twenty-four  Hours,  then  take  them 
out,  lay  them  in  a  Cloth,  and  another  over  them  to  dry  them. 
When  they  are  pretty  dry,  wipe  your  Jar  out  with  a  dry  Cloth, 
put  your  Cucumbers  in,  and  with  them  a  little  Dill  and  Fennel, 
a  very  ftnall  Quantity.  For  the  Pickle,  to  every  three  Quarts  of 
Vinegar,  one  Quart  of  Spring  Water,  till  you  think  .you  have 
enough  to  cover  them  ;  put  in  a  little  Bay -fait  and  a  little  white 
Salt,  but  not  too  much.  Fo  every  Gallon  of  Pickle  put  one  Nut¬ 
meg  cut  in  Quarters,  a  Quarter  of  an  Ounce  of  Cloves,  a  Quarter 
of  an  Ounce  of  Mace,  a  Quarter  of  an  Ounce  of  whole  Pepper, 
and  a  large  Race  cf  Ginger  diced  ;  boil  all  thefe  together  in  a  Bell- 
metal  or  Copper  Pot,  pour  it  boiling  hot  on  your  Cucumbers,  and 
cover  them  as  before.  Let  them  ftand  two  Days,  then  boil  your 
Pickle  again,  and  pour  it  on  as  before,  and  a  third  time,  when 
they  are  cold  cover  them  with  a  Bladder  and  then  a  Leather. 
Mind  always  to  keep  your  Pickles  clofe  cover'd,  and  never  take 
them  out  with  any  Thing  but  a  wooden  Spoon,  or  one  for  the 
Purpofe.  This  Pickle  will  do  the  next  Year,  only  boiling  it  up 
ao-ain. 

You  are  to  obferve  to  put  the  Spice  in  the  Jar  with  the  Cucum¬ 
bers,  and  only  boil  the  Vinegar,  Water  and  Salt,  and  pour  over 
them.  The  boiling  of  your  Spice  in  all  Pickles  fpoils  them,  and 
lofes  the  fine  Flavour  of  the  Spice. 


To  pickle  Large  Cucumbers  in  Slices . 

Hp  AKE  the  large  Cucumbers  before  they  are  too  ripe,  flice  them 
A  the  Thicknefs  of  Crown-pieces  in  a  Pewter  Difh  :  To  every 
Dozen  of  Cucumbers  fiice  two  large  Onions  thin,  and  fo  on  till 
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you  have  filled  your  Difh,  with  a  handful  of  Salt  between  every 
Row ;  then  cover  them  with  another  Pewter  Difh,  and  let  them 
ftand  twenty-four  Hours  then  put  them  in  a  Cullender,  and  let 
them  drain  very  well ;  put  them  into  a  Jar,  cover  them  over  with 
White  Wine  Vinegar,  and  let  them  ftand  four  Hours  ;  pour  the 
Vinegar  from  diem  into  a  Copper  Sauce-pan,  and  boil  it  with  a 
little  Salt ;  put  to  the  Cucumbers  a  little  Mace,  a  little  whole  Pep¬ 
per,  a  large  Race  of  Ginger  diced,  and  then  pour  the  boiling 
Vinegar  on.  Cover  them  clofe,  and  when  they  are  cold,  tye  them 
down.  They  will  be  fit  to  eat  in  two  or  three  Days. 

To  pickle  Afparagus. 

^Tp  A  KE  the  largeft  Afparagus  you  can  get,  cut  ofF  the  white 
Ends,  and  wafh  the  green  Ends  in  Spring  Water,  then  put 
them  in  another  clean  Water,  and  let  them  lye  two  or  three  Hours 
in  it ;  then  have  a  large  broad  Stew-pan  full  of  Spring  Water, 
with  a  good,  large  handful  of  Salt  ;  let  it  on  the  Fire  and  when 
it  boils  put  in  the  Grafs,  not  tied  up,  but  loofe,  and  not  too  many 
at  a  Time,  for  fear  you  break  the  Heads.  Juft  fcald  them,  and  no 
more,  take  them  out  with  a  broad  Skimmer,  and  lay  them  on  a 
Cloth  to  cool.  Then  for  your  Pickle:  To  a  Gallon  of  Vinegar 
put  one  Quart  of  Spring  Water,  and  a  handful  of  Bay-falt ;  let 
them  boil,  then  put  your  Afparagus  in  your  Jar  ;  to  a  Gallon  of 
Pickle,  two  Nutmegs,  a  Quarter  of  an  Ounce  of  Mace,  the  fame 
of  whole  white  Pepper,  and  pour  the  Pickle  hot  over  them.  Co¬ 
ver  them  with  a  Linnen  Cloth  three  or  four  Times  double,  let 
them  ftand  a  Week  and  boil  the  Pickle.  Let  them  ftand  a  Week 
longer,  boil  the  Pickle  again,  and  pour  it  on  fipt  as  before.  When 
they  are  cold,  cover  them  up  clofe  with  a  Bladder  and  Leather. 


To  pickle  Peaches. 

A  KE  your  Peaches  when  they  are  21  their  full  Growth,  juft 
before  they  turn  to  be  ripe ;  be  fure  they  are  not  bruited  $ 
then  take  Spring  Water,  as  much  as  you  think  will  cover  them  ; 
make  it  fait  enough  to  bear  an  Egg,  with  Bay  and  common  Salt, 
an  equal  Quantity  each;  then  put  in  your  Peaches,  and  lay  a 
thin  Board  over  them  to  keep  them  under  the  Water.  Let  them 
ftand  three  Days,  and  then  take  them  out  and  wipe  them  very 
carefully  with  a  fine  foft  Cloth,  and  Jay  them  in  your  Glafs  or  Jar, 
then  take  as  much  White  Wine  Vinegar  as  wili  fill  your  Glafs  or 
Jar  :  To  every  Gallon  put  one  Pint  of  the  beft  well-made  Muftard, 
two  or  three  Heads  of  Garlick,  a  good  deal  of  Ginger  fiiced,  Half 
an  Ounce  of  Cloves,  Mace,  and  Nutmegs ;  mix  your  Pickle  well 

together. 
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together,  and  pour  over  your  Peaches.  Tye  them  clofe  with  a 
Bladder  and  Leather,  they  will  be  fit  to  eat  in  two  Months.  You 
may  with  a  fine  Penknife  cut  them  a-crofs,  take  out  the  Stone,  fill 
them  with  made  Muftard  and  Garlick,  and  Horfe-raddiih  and 
Ginger ;  tye  them  together. 

To  pickle  Raddi£h-Pods. 

I  fAKE  a  flrong  Pickle,  with  cold  Spring  Water  and  Bay-falt, 
"*'*■*“  ftrong  enough  to  bear  an  Egg,  then  put  your  Pods  in,  and 
lay  a  thin  Board  on  them,  to  keep  them  under  Water.  Let  them 
ftand  ten  Days,  then  drain  them  in  a  Sieve,  and  lay  them  on  a 
Cloth  to  dry  ;  then  take  White  Wine  Vinegar,  as  much  as  you 
think  will  cover  them,  boil  it,  and  put  your  Pods  in  a  Jar,  with 
Ginger,  Mace,  Cloves,  and  Jamaica  Pepper.  Pout  your  Vinegar 
boiling  hot  on,  cover  them  with  a  coarfe  Cloth,  three  or  four 
Times  double,  that  the  Steam  may  come  through  a  little,  and  let 
them  ftand  two  Days.  Repeat  this  two  or  three  Times  ;  when  it 
is  cold,  put  in  a  Pint  of  Muftard-feed,  and  fome  Horferaddifh  \ 
cover  it  clofe. 

To  pickle  French  Beans. 

T>  I C  KLE  your  Beans  as  you  do  the  Girkens. 


To  pickle  Cauliflowers* 

*“|p  AKE  the  largeft  and  fined:  you  can  get,  cut  them  in  little 
Pieces,  or  more  properly  pull  them  into  little  Pieces,  pick 
the  Email  Leaves  that  grow  in  the  Flowers  clean  from  them  ;  then 
have  a  broad  Stew-pan  on  the  Fire  with  Spring- water,  and  when 
it  boils,  putin  your  Flowers,  with  a  good  handful  of  white  Salt, 
and  juft  let  them  boil  up  very  quick  ;  be  fare  you  don’t  let  them 
boil  above  one  Minute  ;  then  take  them  out  with  a  broad  Slice, 
lay  them  on  a  Cloth  and  cover  them  with  another,  and  let  them 
lye  till  they  are  quite  cold.  Then  put  them  in  your  wide-mouthM 
Bottles,  with  two  or  three  Blades  of  Mace  in  each  Bottle,  and  3 
Nutmeg  diced  in  Vinegar  thin  ;  then  fill  up  your  Bottles  with 
diftilled  Vinegar,  cover  them  over  with  Mutton  Fat,  over  that  a 
Biadder,  and  then  a  Leather.  Let  them  da*id  a  Month  before  you 
open  them. 

If  you  find  the  Pickle  tafte  fweet,  as  may  be  it  will,  pour  .off  the 
Vinegar,  and  put  frelh  in,  theSpice  will  do  again.  In  a  Fort¬ 
night, 
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night,  they  will  be  fit  to  eat.  Obferve  to  throw  them  out  of  the 
boiling  Water  into  cold,  and  then  dry  them. 

"To  pickle  Beat-Root. 

C  E  T  a  pot  of  Spring  Water  on  the  Fire,  when  it  boils,  put  in 
°  your  Beats,  and  let  them  boil  till  they  are  tender ;  then  peel 
them  with  a  Cloth,  and  lay  them  in  a  Stone  Jar,  take  three 
Quarts  of  Vinegar,  and  two  of  Spring  Water,  fo  do  till  you  think 
you  have  enough  to  cover  your  Beats.  Put  your  Vinegar  and 
Water  in  a  Pan,  and  Salt  to  your  Tafte.  Stir  it  well  top-ether, 
till  the  Salt  is  all  melted,  then  pour  them  on  the  Beats,  and  cover 
it  with  a  Bladder.  Do  not  boil  the  Pickle. 

To  pickle  White  Plumbs. 

TH  A  K*  E  the  large  white  Plumbs,  and  if  they  have  Stalks,  let 
**•  them  remain  on  ;  and  do  them  as  you  do  your  Peaches. 

‘To  pickle  Neftarines  and  Apricots. 

HP  H  E  Y  are  done  the  fame  as  the  Peaches.  All  thefe  ftrong 
Pickles  'will  wafte  with  the  keeping ;  therefore  you  mufl:  fill 
them  up  with  cold  Vinegar. 

, * 

"To  pickle  Onions. 

Hp  A  K  E  your  Onion?  when  they  are  dry  enough  to  lye  up  in 
A  your  Houfe,  fucb  as  are  about  as  big  as  a  large  Wallnut  ;  or 
you  may  do  fome  as  fmall  as  you  pleafe.  Take  off  only  the  out¬ 
ward  dry  Coat,  then  boil  them  in  one  Water  without  fluffing,  till 
they  begin  to  grow  tender ;  then  drain  them  through  a  Cullinder, 
let  them  cool  ;  as  foon  as  they  are  quite  cold,  flip  off  two  outward 
Coats  or  Skins,  flip  them  till  they  look  white  from  each  other, 
rub  them  gently  with  a  fine  foft  Linnen  Cloth,  and  lay  them  on  a 
Cloth  to  cool.  When  this  is  done,  put  them  into  wide-mouth’d 
Glaffes,  with  about  fix  or  eight  Bay-leaves.  To  a  Quarter  of 
Onions,  a  Quarter  of  an  Ounce  of  Mace,  two  large  Races  of 
Ginger  fliced  ;  all  thefe  Ingredients  mud  be  interfperfed  here  and 
there,  in  the  Glaffes  among  the  Onions  ;  then  boil  to  each  Quart 
of  Vinegar  two  Ounces  of  Bay-falt,  fkim  it  well  as  the  Skim  rifes, 
and  let  it  ftand  till  it  is  cold  ;  then  pour  it  into  the  Glafs,  cover  it 
clofe  it  with  a  wet  Bladder  dipped  in  Vinegar,  and  tye  them  down  ; 
they  will  eat  well,  and  look  white.  As  the  Pickle  waftes,  fiU 
them  with  cold  Vinegar*. 
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To  pickle  Lemons. 

»~jp  A  K  E  twelve  Lemons,  fcrape  them  with  a  Piece  of  broken 
^  Glafs,  then  cut  them  crofs  in  two,  four  Parts  downright,  but 
not  quite  through,  but  that  they  will  hang  together  $  then  put  in 
as  much  Salt  as  they  will  hold,  rub  them  well,  and  ftrew  them 
over  with  Salt,  Let  them  lye  in  an  earthen  Difh  for  three  Days, 
and  turn  them  every  Day  ;  then  flit  an  Ounce  of  Ginger  very  thin, 
and  falted  for  three  Days,  twelve  Cloves  of  Garlick,  parboiled,  and 
falted  three  Days,  a  fmall  handful  of  Mu ftard -feeds  bruifed,  and 
fearched  through  a  Hair-fieve,  fome  red  India  Pepper,  one  to 
every  Lemon  ;  take  your  Lemons  out  of  the  Salt,  fqueeze  them 
very  gently,  put  them  into  a  Jar,  with  the  Spice  and  Ingredients, 
and  cover  them  with  the  beft  White  Wine  Vinegar,  Stop  them 
up  very  dole,  and  in  a  Month’s  time  they  will  be  fit  to  eat. 

To  pickle  Mufhrooms  White. 

*Tp  A  K  E  final!  Bottoms,  cut  and  prime  them  at  the  Bottom, 
walk  them  with  a  Bit  of  Flannel  through  two  or  three  Wat 
ters,  then  fet  it  on  the  Fire  in  a  Stew-pan  with  Spring-water,  and 
a  fmall  handful  of  Salt.  When  it  boils,  pGuryour  Mufhrooms  in  , 
let  it  boil  three  or  four  Minutes,  then  throw  them  into  a  Cullender, 
lay  them  on  a  Linnen  Cloth  quick,  and  cover  them  with  another. 

To  make  Pickleyir  Mufhrooms. 

Hp  A  K  E  a  Gallon  of  the  heft  Vinegar*  put  it  into  a  cold  Still,. 

To  every  Gallon  of  Vinegar,  put  half  a  Pound  of  Bay  fait, 
a  Quarter  of  a  Pound  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves, 
a  Nutmeg  cut  into  Quarters,  keep  the  Top  of  the  Still  covered 
with  a  wet  Cloth.  As  the  Cloth  dries,  put  on  a  wet  one  ;  don’t 
let  the  Fire  be  too  large,  left  you  burn  the  Bottom  of  the  Still. 
Draw  it  as  long  as  you  tafte  the  Acid,  and  no  longer.  When  you 
fill  your  Bottles,  put  in  your  Mufhrooms,  here  and  there  put  in  a 
few  Blades  of  Mace,  and  a  flice  of  Nutmeg;  then  fill  the  Bottle 
with  Pickle,  and  melt  fome  Mutton-fat,  ftrain  it,  and  pour  over 
it.  It  will  keep  theny  better  than  Oil. 

You  muft  put  your  Netmeg  over  the  Fire  in  a  little  Vinegar, 
and  give  it  a  boil.  While  it  is  hot,  you  may  flice  it  as  you  pleafe. 
When  it  is  cold,  it  will  not  cut j  for  it  will  crack  to  Pieces. 
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To  pickle  Codlings. 

you  ^ave  greene^  them  as  you  do  your  Pippens,  and 
they  are  quite  cold,  with  a  fmall  Scoop  very  carefully  take 
off  the  Eye  as  whole  as  you  can,  fcoop  out  the  Core,  put  in  a 
Clove  of  Garlick,  fill  it  up  with  Muftard-feed,  lay  on  the  Eye 
again,  and  put  them  in  your  Glaffes,  with  the  Eye  uppermoft. 
Put  the  fame  Pickle  as  you  do  to  the  Pippins,  and  tye  them  down 
clofe. 


To  pickle  Red  Currants. 

'jP  HEY  are  done  the  fame  Way  as  Barberries. 


To  pickle  Fennel. 

CJ  E  T  Spring-water  on  the  Fire,  with  a  Handful  of  Salt  ;  when 
it  boils  tye  your  Fennel  in  Bunches,  put  them  into  the  Water, 
juft  give  them  a  fcald,  lay  them  on  a  Cloth  to  dry;  when  cold, 
put  it  in  a  Glafs,  with  a  little  Mace  and  Nutmeg,  fill  it  with  cold 
Vine  gar,  lay  a  Bit  of  green  Fennel  on  the  Fop,  and  over  that  a 
Bladder  and  Leather. 


a  To  pickle  Grapes. 

E  T  Grapes  at  the  full  Growth,  but  not  ripe,  cut  them  in 
fmall  Bunches  fit  for  garnifthng,  put  them  in  a  Stone  Jar, 
with  Vine-leaves  between  every  Layer  of  Grapes ;  then  take  as 
much  Spring- water  as  you  think  will  cover  them,  put  in  a  Pound 
of  Bay-falt,  and  as  much  white  Salt  as  will  make  it  bear  an  Egg. 
Dry  your  Bay-falt,  and  pound  it,  it  will  melt  the  ffooner,  put 
it  into  a  Beli-metal  or  Copper-pot,  boil  it  and  fkim  it  very  well ; 
as  it  boils  take  all  the  black  Scum  off,  but  not  the  white  Skim. 
When  it  has  boiled  a  Quarter  of  an  Hour,  let  it  ftand  to  cool  and 
fettle  ;  when  it  is  almoft  cold,  pour  the  clear  Liquor  on  the 
Grapes,  lay  Vine-leaves  on  the  Top,  tye  them  down  clofe  with  a 
Linnen-cloth,  and  cover  them  with  a  Diftu  Let  them  ftand  twen¬ 
ty-four  Hours,  then  take  them  out,  and  lay  them  on  a  Cloth,  cover 
them  over  with  another,  let  them  be  dried  between  the  Cloths, 
then  take  two  Quarts  of  V  inegar,  one  Quart  of  Spring- water, .and 
one  pound  of  coarfe  Sugar.  Let  it  boil  a  lit  tie  while,  fkim  it  as 
it  boils  very  clean,  let  it  ftand  till  it  is  quite  cold,  dry  your  Jar 
with  a  Cloth,  put  frefii  Vine- leaves  at  the  Bottom,  and  between 
every  Bunch  of  Grapes,  and  on  the  Top  j  then  pour  the  Clear  off 
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the  Pickle  on  the  Grapes,  fill  your  Jar,  that  the  Pickle  may  be 
above  the  Grapes,  tye-a  thin  Bit  of  Board  in  a  Piece  of  Flannel, 
lay  it  one  the  Top  of  the  Jar,  to  keep  the  Grapes  under  the  Pickle, 
tye  them  down  with  a  Bladder,  and  then  a  Leather.  Take  them 
out  with  a  wooden  Spoon  ;  be  fure  to  make  Pickle  enough  to  cover 
them. 


To  pickle  Barberries. 

AKE  of  White  Wine  Vinegar  and  Water,  of  each  an  equal 
Quantity  :  To  every  Quart  of  this  Liquor  put  in  half  a  Pound 
of  Sixpenny  Sugar,  then  pick  the  word  of  your  Barberries,  and  put 
into  this  Liquor,  and  the  beft  into  Glaiies,  then  boil  your  Pickle 
with  the  worft  of  your  Barberries,  and  fkim  it  very  clean.  Boil 
it  till  it  looks  of  a  fine  Colour,  then  let  it  Band  to  be  cold  before 
you  flrain,  then  drain  it  through  a  Cloth,  wringing  it  to  get  all 
the  Colour  you  can  from  the  Barberries.  Let  it  Band  to  cool  and 
fettle,  then  pour  it  clear  into  the  Glaiies  in  a  little  of  the  Pickle  ; 
boil  a  little  Fennel,  when  cold,  put  a  little  Bit  at  the  Top  of  the 
Pot  or  Glafs,  and  cover  it  clofe  with  a  Bladder  and  Leather.  To 
every  Half  Pound  of  Sugar,  put  a  Quarter  of  a  Pound  of  white 
Salt. 

To  pickle  Red  Cabbage. 

C  LICE  the  Cabbage  thin,  put  to  it  Vinegar  and  Salt,  and  an 
Ounce  of  All-fpice  cold  ;  cover  it  clofe,  and  keep  it  for  Ufe, 
It  is  a  Pickle  of  little  Ufe,  but  for  garnifhing  of  Difhes,  Sallads 
and  Pickles,  though  feme  People  are  fond  of  it. 

To  pickle  Golden  Pippins. 

HpAK  'E  the  fined  Pippins  you  can  get,  free  from  Spots  and 
A  Bruifes,  put  them  into  a  Preferving-pan  of  cold  Spring-water, 
and  fet  them  on  a  Charcoal  Fire.  Keep  them  turning  with  a 
wooden  Spoon,  till  they  will  peel ;  do  not  let  them  boil.  When 
they  are  boiled,  peel  them,  and  put  them  into  the  Water  again, 
with  a  Quarter  or  a  Pint  of  the  bed:  Vinegar,  and  a  Quarter  of  an 
O  unce  of  Allum,  cover  them  very  clofe  with  a  Pewter-dilh,  and 
fet  them  on  the  Charcoal  Fire  again,  a  flow  Fire  not  to  boil ;  let 
them  Band,  turning  them  now  and  then,  till  thew  look  green; 
then  take  them  out,  and  lay  them  on  a  Cloth  to  cool  ;  when  cold, 
make  your  Pickle  as  for  the  Peaches,  only  indead,  of  made  Muf- 
tard,  this  muff  be  Mu  (turd- feed  whole.  Cover  them  clofe,  and 
keep  them  for  Ufe. 

To 
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To  pickle  Stertion  Bods  and  Limes,  you  pick  them 
off  the  Lime  Trees  in  the  Summer . 

TAKE  new  Stertion-feeds,  or  Limes,  pickle  them  when  large, 
A  have  ready  Vinegar,  with  what  Spice  you  pleafe,  throw  them 
in,  and  flop  the  Bottle  clofe. 


To  pickle  Oyfters,  Cockels  and  Muffeis. 

'“jp  A  KE  two  hundred  of  Oyfters,  the  neweft  and  beft  you  can 
get,  be  careful  to  fave  the  Liquor  in  feme  Pan  as  you  open 
them,  cut  off  the  black  V erge,  faving  the  reft,  put  them  into  their 
own  Liquor,  then  put  all  the  Liquor  and  Oyfters  into  a  Kettle, 
boil  them  about  Half  an  Hour,  on  a  very  gentle  Fire,  do  them 
very  ftowiy,  flamming  them  as  the  Scum  rifes,  then  take  them 
off  the  Fire,  take  out  the  Oyffers,  ftrain  the  Liquor  through  a 
fine  Cloth,  then  put  in  the  Oyfters  again  ;  then  take  out  a  Pint  of 
the  Liquor  whilft  it  is  hot,  put  thereto  three  Quarters  of  an  Ounce 
of  Mace,  and  Half  an  Ounce  of  Cloves  ,  juft  give  it  one  Boil, 
then  put  it  to  the  Oyfters,  and  ftir  up  the  Spices  well  among  the 
Oyfters  $  then  put  in  about  a  Spoonful  of  Salt,  three  Quarters  of  a 
Pint  of  the  beft  White  Wine  Vinegar,  and  a  Quarter  of  an  Ounce 
of  whole  Pepper  ;  then  let  them  ftand  till  they  be  cold,  then  put 
the  Oyfters  as  many  as  you  well  can  into  a  Barrel,  put  in  as  much 
Liquor  as  the  Barrel  will  hold,  letting  them  fettle  a  while,  and 
they  will  foon  be  fit  to  eat ;  or  you  may  put  them  into  Stone  jars, 
cover  them  clofe  with  a  Bladder  and  Leather,  and  be  fure  they  be 
quite  cold  before  you  cover  them  up.  Thus  do  Cockels  and  Muf- 
fels,  only  this,  Cockels  are  fmall,  and  to  this  Spice  you  muff  have 
at  leaft  two  Quarts  ;  nor  is  there  any  thing  to  pick  off  them. 
Muffeis  you  muff  have  two  Quarts,  take  great  care  to  pick  the  Crab 
out  under  the  Tongue,  and  a  little  Pus  which  grows  at  the  Root 
of  the  Tongue.  The  two  latter,  Cockels  and  Muffeis,  muft  be 
wafhed  in  feveral  Waters,  to  clean  them  from  the  Grit,  put  them 
in  a  Stew-pan  by  themfelves,  cover  them  clofe,  and  when  they  are 
open  pick  them  out  of  the  Shells  and  ftrain  the  Liquor. 


To  pickle  young  Suckers,  or  young  Artichokes  before 

the  Leaves  are  hard. 

TAKE  young  Suckers,  pare  them  very  nicely,  all  the  hard 
Ends  of  the  Leaves,  and  Stalks,  juft  feald  them  in  Salt  and 
Water,  and  when  they  are  cold  put  them  into  little  Glass  Botties, 
with  two  or  three  Blades  ot  large  Mace  and  a  Nutmeg  fhced  thin, 
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fill  them  either  with  diftilled  Vinegar,  or  the  Sugar  Vinegar  of  your 
own  making,  with  half  Spring  Water. 

To  pickle  Artichoke  Bottoms. 

T>  O  I  L  Artichokes  till  you  can  pull  the  Leaves  off,  then  take  off 
the  Chokes,  and  cut  them  from  the  Stalk  ;  take  great  Care 
you  don’t  let  the  Knife  touch  the  Top,  throw  them  into  Salt  and 
Water  for  an  Hour,  then  take  them  out,  and  lay  them  on  a  Cloth 
to  drain,  then  put  them  into  large  wide  mouth’d  Glaffes,  put  a 
little  Mace  and  dic’d  Nutmeg  between,  fill  them  either  with  dif- 
tiil’d  Vinegar,  or  your  Sugar  Vinegar  and  Spring  Water,  cover 
them  with  Mutton  Fat  try’d,  and  tye  them  down  with  a  Bladder 
and  Leather, 

To  pickle  Samphire. 

*“jp  A  K  E  the  Samphire  that  is  green,  lay  it  in  a  clean  Pan, 
Jsl  throw  two  or  three  Handfuls  of  Salt  over,  and  cover  it  with 
Spring- water.  Let  it  lye  twenty-four  Hours,  then  put  it  into  a 
dean  Brafs  Saufe-pan,  throw  in  a,  Handful  of  Salt,  and  cover  it 
with  good  Vinegar.  Cover  the  Pan  clofe,  and  fet  it  over  a  very 
flow  Fire  ;  let  it  Hand  till  it  is  juft  green  and  crifp,  then  take  it 
oft'  in  a  Moment ;  for  if  it  ftands  to  be  foft,  it  is  fpoiled  ;  put  it  in 
your  Pickling- pot,  and  cover  it  clofe.  When  it  is  cold,  tye  it 
down  with  a  Bladder  and  Leather,  and  keep  it  for  Ufe.  Or  you 
may  keep  it  all  the  Year,  in  a  very  ftrong  Brine  of  Salt  and  Wa¬ 
ter,  and  throw  it  into  Vinegar  juft  before  you  ufe  it. 

Elder-Shoots  in  Imitation  of  Bamboo. 

Qp  A  K  E  the  largeft  and  youngeft  Shoots  of  Elder,  which  put  out 
^  in  the  Middle  of  May*,  the  middle  Stalks  are  moft  tender  and 
biggeft,  the  fmail  ones  not  worth  doing.  Peel  off  the  outward 
Peel  or  Skin,  and  lay  them  in  a  ftrong  Brine  of  Salt  and  Water 
for  one  Night,  then  dry  them  in  a  Cloth,  Piece  by  Piece.  In  the 
mean  time  make  your  Pickle  of  half  White  Wine,  and  half  Beer 
Vinegar :  To  each  Quart  of  Pickle,  you  muft  put  an  Ounce  of 
white  or  red  Pepper,  an  Ounce  of  Ginger  diced,  a  little  Mace,  and 
a  few  Corns  of  'Jamaica  Pepper.  When  the  Spice  has  boiled  in 
the  Piclde,  pour  it  hot  upon  the  Shoots,  ftop  them  clofe  immedi¬ 
ately,  and  fet  the  Jar  two  Hours  before  the  Fire,  turning  it  often. 
It  is  as  good  a  VP  ay  of  greening  Pickles  as  often  boiling ;  or  you 
may  boil  the  Pickle  two  or  three  times,  and  pour  it  on  boiling  hot, 
juft  as  you  pleafe,  If  you  make  the  Pickle  pf  the  Sugar  Vinegar, 

you 
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you  muft  let  one  Half  be  Spring- water.  You  have  the  Receipt  for 
this  Vinegar  in  the  nineteenth  Chapter. 

Rules  to  be  obferved  in  Pickling. 

Always  ufe  Stone  Jars  for  all  Sorts  of  Pickles  that  require  hot 
Pickle  to  them.  The  firft  Charge  is  the  leaft  ;  for  thefe  not  only 
laft  longer  but  keep  the  Pickle  better  ;  for  Vinegar  and  Salt  will 
penetrate  through  all  earthen  Veflfels,  Stone  and  Glafs  is  the  only 
thing  to  keep  Pickles  in.  Be  fare  never  to  put  wour  Hands  in  to 
take  Pickles  out,  it  will  foon  fpoi!  it.  The  belb  Way  is,  to  every 
Pot  tye  a  wooden  Spoon  full  of  little  Holes,  to  take  the  Pickles 
out  with. 


CHAP.  XV. 

Of  making  CAKES,  Me. 

To  make  a  Rich  Cake. 

TAKE  four  Pounds  of  Flour  well  dried  and  lifted,  feven  Pounds 
of  Currants  walked  and  rubb’d,  fix  Pounds  of  the  bell  frefh 
Butter,  two  Pounds  of  Jordan  Almonds  blanched,  and  beaten 
with  Orange-llower  Water  and  Sack  till  they  are ‘fine,  then  take 
four  Pounds  of  Eggs,  put  half  the  Whites  away,  three  Pounds  of 
double  refined  Sugar  beaten  and  lifted,  a  Quarter  of  an  Ounce  of 
Mace,  the  fame  of  Cloves  and  Cinnamon,  three  large  Nutmegs, 
all  beaten  fine,  a  little  Ginger,  half  a  Pint  of  Sack,  half  a  Pint 
of  right  French  Brandy,  Sweetmeats  to  your  liking,  they  mud  be 
Orange,  Lemon,  and  Citron.  Work  your  Butter  to  a  Cream  with 
your  Hands  before  any  of  your  Ingredients  are  in,  then  put  in  your 
Sugar,  and  mix  it  well  together ;  let  your  Eggs  be  well  beat,  and 
drain’d  through  a  Sieve,  work  in  your  Almonds  firft,  then  put  in 
your  Eggs,  beat  them  all  together  till  they  look  white  and  thick, 
theft  putin  your  Sack,  Brandy  $nd  Spices,  (hake  your  flour  in 
by  Degrees,  and  when  your  Oven  is  ready,  put  in  your  Currants 
and  Sweetmeats  as  you  put  it  in  your  Hoop  ;  it  will  take  four 
Hours  baking  in  a  quick  Oven,  you  muft  keep  it  beating  with 
your  Hand  all  the  while  you  are  mixing  of  it,  and  when  your 
Currants  are  well  wafh’d  and  clean’d,  let  them  be  kept  before  the 
Fire,  fo  that  they  may  go  warm  into  your  Cake.  1  his  Quantity 
will  bake  beft  in  two  Hoops. 


2J% 


The  Art  of  Cookery* 


To  Ice  a  Great  Cake, 

^AKE  the  Whites  of  twenty-four  Eggs,  and  a  Pound  of  double* 
-*•  refin’d  Sugar  beat  and  fifted  fine  |  mix  both  together  in  a 
deep  earthen  Pan,  and  with  a  Wifk  wifk  it  well  for  two  or  three 
Flours  together  till  it  looks  white  and  thick,  then  with  a  thin  broad 
Board  or  Bunch  of  Feathers  fpread  it  all  ovir  the  Top  and  Sides 
of  the  Cake ;  fet  it  at  a  proper  Diftance  before  a  good  clear  Fire, 
and  keep  turning  it  continually  for  fear  of  its  changing  Colour,  but 
a  cool  Oven  is  beft,  and  an  Hour  will  harden  it.  Don’t  ice  your 
Cake  till  the  Day  after  it  is  baked.  It  does  not  do  well  hot.  You 
may  perfume  the  Icing  with  what  Perfume  you  pleafe. 

To  make  a  Pound  Cake. 

fHp|A  KE  a  Pound  of  Butter,  beat  it  in  an  earthen  Pan  with  your 
Hand  one  Way,  till  it  is  like  a  fine  thick  Cream  ;  then  have 
ready  twelve  Eggs,  but  half  the  Whites  ;  beat  them  well,  and 
beat  them  up  with  the  Butter,  a  Pound  of  Flour  heat  in  it,  a  Pound 
of  Sugar,  and  a  few  Carraways ;  beat  it  all  well  together  for  an 
Hour  with  your  Hand,  or  a  great  wooden  Spoon.  Butter  a  Pan, 
and  put  it  in,  and  then  Bake  it  an  Hour  in  a  quick  Oven,. 

For  Change  you  may  put  in  a  Pound  of  Currants  clean  wafh’d 
and  pick’d. 


Y 


To  make  a  cheap  Seed  Cake. 

O  U  mull  take  half  a  Peck  of  Flour,  a  Pound  and  a  half  of 
Butter,  put  it  in  a  Sauce-pan  with  a  Pint  of  new  Milk,  fet  it 
on  the  Fire,  take  a  Pound  of  Sugar,  half  an  Ounce  of  All-fpice 
beat  fine,  and  mix  them  with  the  Flour.  When  the  Butter  is 
melted  pour  the  Milk  and  Butter  in  the  Middle  of  the  Flour,  and 
work  it  up  like  Pafte.  Pour  in  with  the  Milk  half  a  Pint  of  good 
Ale  Yeaft,  fet  it  before  the  Fire  to  rife,  jufib  before  it  goes  to  the 
Oven.  Either  put  in  fome  Currants  or  Carraway  Seeds,  and  bake 
it  in  a  quick  Oven.  Make  it  into  two  Cakes.  They  will  take 
an  Hour  and  a  Half  baking. 

To  make  a  Butter  Cake. 

XT'  O  U  muft  take  a  Difh  of  Butter  and  beat  it  like  Cream  with 
your  Hands,  two  Pounds  of  fine  Sugar  well  beat,  three  Pounds 
of  Flour  well  dried,  and  mix  them  in  with  the  Butter,  twenty-four 
Eggs,  leave  out  half  the  Whites,  and  then  beat  all  together  for  an 
Hour.  Jufi:  as  you  are  going  to  put  it  into  the  Oven,  put  in  a 

Quarter 
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Quarter  of  an  Ounce  of  Mace,  a  Nutmeg  beat,  a  little  Sack  or 
Brandy,  and  heeds  or  Currants,  juft  as  you  pleafe. 

To  make  Ginger-  Bread  Cakes. 

T  A  M  E  three  Pounds  of  FIour>  one  Pound  of  Sugar,  one  Pound 
of  Butter  rubbed  in  very  fine,  two  Ounces  of  Ginger  beat  fine 
a  large  Nutmeg  grated ;  then  take  a  Pound  of  Treacle,  a  Quarter 
of  a  Pint  of  Cream,  make  them  warm  together,  and  make  up  the 
-wj  read  ft  iff  ;  roil  it  out,  and  make  it  up  into  thin  Cakes,  cut  them 
out  with  a  Tea-Cup,  or  fmall  Glafs,  or  roll  them  round  like  Nuts* 
and  bake  them  on  Tin  Plates  in  a  flack  Oven. 


To  make  a  fine  Seed  or  Saffron  Cake. 

l/OU  muft  take  a  Quarter  of  a  Peck  of  fine  Flour,  a  Pound 
1  and  a  Half  of  Butter,  three  Ounces  of  Carraway  Seeds,  fix 
Eggs  beat  well,  a  Quarter  of  an  Ounce  of  Cloves  and  Mace  beat 
together  very  fine,  a  Pennyworth  of  Cinnamon  beat,  a  Pound  of 
Sugar,  a  Pennyworth  of  Rofe  Water,  a  Pennyworth  of  Saffron,  a 
Pint  and  a  Half  of  Yea  if,  and  a  Quart  of  Milk  ;  mix  it  all  toge¬ 
ther  lightly  with  your  Hands  thus ;  firft  boil  your  Milk  and  Butter, 
then  lkim  off  the  Butter  and  mix  it  with  your  Flour  and  a  little 
of  the  Milk  ;  ftir  the  Yeaft  into  the  reft  and  ftrain  it ;  mix  k 
with  the  Flour,  put  in  your  Seed  and  Spice,  Rofe-- Water,  Tinc¬ 
ture  of  Saffron,  Sugar,  and  Eggs  ;  beat  it  all  up  well  with  your 
Hands  lightly,  and  bake  it  in  a  Hoop  or  Pan,  but  be  fure  to  but¬ 
ter  the  Pan  well.  It  will  take  an  Hour  and  a  Half  in  a  quick 
Oven.  You  may  leave  out  the  Seed,  if  you  chufe  it,  and  I  think 
it  rather  better  without  it,  but  that  you  muft  do  as  you  like. 


To  make  a  rich  Seed  Cake,  called  the  Nun's  Cake. 

\/OU  muft  take  four  Pounds  of  the  firieft  Flour  and  three 
"*■  Pounds  of  double-refined  Sugar  beaten  and  lifted  5  mix  them 
together,  and  dry  them  by  the  Fire  till  you  prepare  your  other 
Materials  5  take  four  Pounds  of  Butter,  beat  it  with  your  Hand 
till  it  is  foft  like  Cream,  then  beat  thirty-five  Eggs,  leave  out  fix- 
teen  Whites,  ftrain  off  your  Eggs  from  the  Treds,  and  beat  them 
and  the  Butter  together  till  all  appears  like  Butter,  Put  in  four  or 
five  fpoonfuls  of  Rofe  or  Orange-flower  Water,  and  beat  again  j 
then  take  your  Flour  and  Sugar,  with  fix  Ounces  of  Carraway- 
Seeds,  and  ftrew  them  in  by  Degrees,  beating  it  up  all  the  Time 
for  two  Hours  together.  You  may  put  in  as  much  Tincfture  of 
Cinnamon  or  Ambergreafe  as  you  pleafe  5  butter  your  Hoop,  and 
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let  it  {land  three  Hours  in  a  moderate  Oven,  You  muft  ohferve 
always  in  beating  of  Butter  to  do  it  with  a  cool  Hand,  and  beat  it 
always  one  Way  in  a  deep  earthen  Difh, 

To  make  Pepper  Cakes. 

Hp  A  KE  Half  a  Gill  of  Sack,  half  a  Quarter  of  an  Ounce  of 
whole  white  Pepper,  put  it  in  and  boil  it  together  a  Quarter 
of  an  Hour,  then  take  the  Pepper  out,  and  put  in  as  much  double 
refined  Sugar  as  will  make  it  like  a  Pafte,  then  drop  it  in  what 
Shape  you  pleafe  on  Plates,  and  let  it  dry  itfelf. 

To  make  Portugal  Cakes. 

I,X  into  a  Pound  of  fine  Flour,  a  Pound  of  Loaf  Sugar  beat 
-*•*-*■  and  lifted,  then  rub  into  it  a  Pound  of  pure  fweet  Butter^ fill 
it  is  thick  like  grated  white  Bread,  then  put  to  it  two  Spoonfuls  of 
Rofe- Water,  two  of  Sack,  ten  Eggs,  whip  them  very  well  with  a 
Whifk,  then  mix  into  it  eight  Ounces  of  Currants,  mix’d  all  well 
together;  butter  the  Tin  Pans,  fill  them  but  half  full,  and  bake 
them  ;  if  made  without  Currants  they’ll  keep  half  a  Year;  add  a 
Pound  of  Almonds  blanched,  and  beat  with  Rofe  W ater  as  above, 
and  leave  out  the  Flour.  Thefe  are  another  Sort  and  better. 


To  make  a  Pretty  Cake. 

pp  A  K  E  five  Pounds  of  Flour  well  dried,  one  Pound  of  Sugar, 
half  an  Ounce  of  Mace,  as  much  Nutmeg,  beat  your  Spice 
very  fine  mix  the  Sugar  and  Spice  in  the  Flour,  take  twenty-two 
Eggs,  leave  out  fix  Whites,  beat  them,  put  a  Pint  of  Ale  Yeaft 
and  the  Eggs  in  the  Flour,  take  two  Pounds  and  Half  of  frefh 
Butter,  a  Pint  and  Half  of  Cream,  fet  the  Cream  and  Butter  over 
the  Fire,  till  the  Butter  is  melted,  let  it  {land  till  it  is  Blood  warm, 
before  you  put  it  into  the  Flour,  fet  it  an  Hour  by  the  Fire  to  rife, 
then  put  in  feven  Pounds  of  Currants,  which  mull:  be  plumped  in 
Half  a  Pint  of  Brandy,  and  three  Quarters  of  a  Pound  of  candied 
Peels.  It  mull  ftand  an  Hour  and  Quarter  in  the  Oven.  You  muff: 
put  two  Pounds  of  chopped  Raifins  in  the  Flour,  and  a  Quarter  of 
a  Pint  of  Sack.  When  you  put  the  Currants  in,  bake  it  in  a  Hoop, 

To  make  Ginger-Bread. 

LJ 

Qp  AKE  three  Quarts  of  fine  Flour,  two  Ounces  of  beaten  Gin- 
ger,  a  Quarter  of  an  Ounce  of  Nutmeg,  Cloves,  and  Mace 
beat  fine,  but  rnoft  of  the  laft  ;  mix  all  together,  three  Quarters  of 
a  Pound  of  fine  Sugar,  two  Pounds  of  Treacle,  fet  it  over  the  Fire, 

but 
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don?t  let  it  boil ;  three  Quarters  of  a  Pound  of  Butter  melted 
In  the  Treacle,  and  fome  candied  Lemon  and  Orange  Peel  cut 
line,  mix  all  thefe  together  well  ;  an  Hour  will  bake  it  in  a  quick 
Oven. 


To  make  little  Fine  Cakes. 

f  \  N  E  Pound  of  Butter  beat  to  Cream,  a  Pound  and  a  Quarter  of 
Fiour,  a  Pound  of  fine  Sugar  beat  fine,  a  Pound  of  Currants 
clean  wafh’d  and  pick'd,  fix  Eggs,  two  Whites  left  out,  beat  them 
fine,  mix  the  Flour,  Sugar  and  Eggs  by  Degrees  into  the  Batter, 
beat  it  all  well  with  both  Hands,  either  make  it  into  little  Cakes, 
or  bake  it  in  one. 

Another  Sort  of  little  Cakes. 

/%  Pound  of  Flour  and  Half  a  Pound  of  Sugar,  beat  Half  a  Pound 
of  Butter  with  your  Hand,  and  mix  them  well  together  ;  bake 
It  in  little  Cakes. 


V  ■  j  •  \  \ 

To  make  Drop  Bifcuits. 

TAKE  eight  Eggs  and  one  Pound  of  double  refin’d  Sugar, 
beaten  fine,  twelve  Ounces  of  fine  Flour  well  dried,  beat  your 
Eggs  very  well,  then  put  in  your  Sugar  and  beat  it,  and  then  your 
Flour  by  Degrees;  beat  it  all  very  well  together  without  ceafing, 
your  Oven  muft  be  as  hot  as  for  Halfpenny  Bread,  then  fiour 
fome  Sheets  of  Tin,  and  drop  your  Bifcuits  of  what  Bignefs  you 
pleafe,  put  them  in  the  Oven  as  faft  as  you  can,  and  when  you  fee 
them  rife,  watch  them,  if  they  begin  to  colour  take  them  out, 
and  put  in  more ;  and  if  the  fir  ft  is  not  enough,  put  them  in 
again ;  if  they  are  right  done,  they  will  have  a  white  Ice  on  them. 
You  may,  if  you  chafe  it,  put  in  a  few  Carraways  ;  when  they  are 
all  baked,  put  them  in  the  Oven  again  to  dry,  then  keep  them  in 
a  very  dry  Place. 

To  make  Common  Bifcuits. 

BEAT  up  fix  Eggs  with  a  Spoonful  of  Rofe-water,  and  a 
Spoonful  of  Sack  ;  then  add  a  Pound  of  fine  powder’d  Sugar, 
and  a  Pound  of  Flour;  mix  them  into  the  Eggs  by  degrees,  and 
an  Ounce  of  Coriander" feeds,  mix  d  well  altogether,  fhape  them 
on  white  thin  Paper,  or  Tin  Moulds  in  any  Form  you  pleafe. 
Beat  the  White  of  an.  Egg,  with  a  Feather  rub  them  over,  and 
duft  fine  Sugar  over  them.  Set  them  in  an  Oven  moderately  heat¬ 
ed,  till  they  rife  and  come  to  a  good  Colour ;  take  them  out,  and 
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when  you  have  done  with  the  Oven,  if  you  have  no  Stove  to  irf 
them  in,  put  them  in  the  Oven  again,  and  let  them  Hand  ail 
Night  to  dry. 


To  make  French  Bifcuits. 


HAV  TNG  a  Pair  of  clean  Scales  ready,  in  one  Scale  put 
three  new  laid  Eggs,  in  the  other  Seale  put  as  much  dri§d 
Flour,  an  equal  Weight  with  the  Eggs,  take  out  the  Flour,  and 
as  much  fine  powder’d  Sugar  ;  firft  beat  the  Whites  of  the  Eggs 
up  well  with  a  Whifk  till  they  are  of  a  fine  Froth,  then  whip  in 
Half  an  Ounce  of  candied  Lemon -peel  cut  very  thin  and  fine, 
and  beat  well,  then  by  degrees  whip  in  the  Flour  and  Sugar, 
then  flip  in  the  Yolk,  and  with  a  Spoon  temper  it  well  together, 
then  fhape  your  Bifcuits  on  fine  white  Paper  with  your  Spoon, 
and  throw  powdered  Sugar  over  them.  Bake  them  in  a  mode™ 
rate  Oven  not  too  hot,  giving  them  a  fine  Colour  on  the  Top. 
When  they  are  baked,  with  a  fine  Knife  cut  them  off  from  the 
Paper,  and  lay  them  in  Boxes  for  Ufe. 


To  make  Maccaroons 


A  K  E  a  Pound  of  Almonds,  let  them  be  fcal’d,  blanch’d 


-*•  and-  thrown  into  cold  Water,  then  dry  them  in  a  Cloth, 
and  pound  them  in  a  Mortar,  moiften  them  with  Orange -flower 
Water,  or  the  White  of  an  Egg,  left  they  turn  to  an  Oil  ;  after¬ 
wards  take  an  equal  Quantity  of  fine  powder  Sugar,  with  three 
or  four  Whites  of  Eggs,  and  a  little  Mufk,  beat  all  well  together, 
and  fhape  them  on  Wafer-paper  with  a  Spoon  round,  bake  them 
in  a  gentle  Oven  on  Tin  Plates. 


To  make  Shrewsbury  Cakes. 


A  K  E  two  Pounds  of  Flour,  a  Pound  of  Sugar  finely  fearch’d. 


mix  them  together,  (take  out  a  Quarter  of  a  Pound  to  roll 
them  in)  then  take  four  Eggs  beat,  four  Spoonfuls  of  Cream,  and 
two  Spoonfuls  of  Rofe-water,  beat  them  well  together,  and  mix 
them  with  the  Flour  into  a  Pafte,  roll  them  into  thin  Cakes,  and 
bake  them  in  a  quick  Oven. 


*TpO  a  Quarter  of  a  Peck  of  Flour  well  dried  at  the  Fire,  add 
two  Pound  of  Mutton-fewet  tried  and  ftrain’d  clear  off,  when 
it  is  a  little  cool,  mix  it  well  with  the  Flour,  feme  Salt,  and  a 


very 
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very  little  All-fpice  beat  fine  ;  take  half  a  Pint  of  good  Yeaft, 
and  put  in  half  a  Pint  of  Water,  ftir  it  well  together,  ftrain  it, 
and  mix  up  your  Flour  into  a  Pafte  of  a  moderate  Stiffhefs  ; 
you  mu  ft  add  as  touch  cold  Water  as  will  make  the  Pafte  of  a 
right  order,  make  it  into  Cakes  about  the  Thicknefs  and  Big- 
Refs  of  an  Oat-Cake  ;  have  ready  fome  Currants  dean  walk’d  and 
pick’d,  ftrew  fome  juft  in  the  middle  of  your  Cakes  between  your 
Dough,  fo  that  none  can  be  feen  till  the  Cake  is  broke.  You 
may  leave  the  Currants  out  if  you  dont’t  chufe  them. 

jTi 0  make  light  Wigs. 

A  K  E  a  Pound  and  Half  of  Flour,  and  Half  a  Pint  of  Milk 
made  warm,  mix  thefe  together,  cover  it  up,  and  let  it  lye 
by  the  Fire  half  an  Hour;  then  take  half  a  Pound  of  Sugar, 
and  Half  a  Pound  of  Butter,  then  work  thefe  into  a  Pafte  and 
make  it  into  Wigs,  with  as  little  Flour  as  poftible  ;  let  the  O- 
ven  be  pretty,  quick,  and  they  will  rife  very  much.  Mind  to 
mix  a  Quarter  of  a  Pint  of  good  Ale-Yeaft:  in  Milk. 


Po  make  very  good  Wigs. 

TAKE  a  Quarter  of  a  Peck  of  the  fineft  Flour,  rub  it  info 
three  Quarters  of  a  Pound  of  frefh  Butter,  till  it  is  like 
grated  Bread,  fomething  more  than  half  a  Pound  of  Sugar* 
half  a  Nutmeg,  half  a  Race  of  Ginger  grated,  three  Eggs 
Yolks  and  Whites  beat  very  well,  and  put  to  them  half  a  Pint 
of  thick  Ale-Yeaft,  three  or  four  Spoonfuls  of  Sack,  make  a  Hole 
in  the  Flour,  and  pour  in  your  Yeaft  and  Eggs,  as  much  Ad  ilk 
|uft  warm,  as  will  make  into  a  light  Pafte.  Let  it  ftand  before  the 
"Fire  to  rife  half  an  Hour,  then  make  it  into  a  Dozen  and  half  of 
Wigs,  wafh  them  over  with  Egg  juft  as  they  go  into  the  Oven ; 
a  quick  Oven  and  half  an  Hour  will  bake  them. 


To  make  Buns. 

Take  two  Pounds  of  line  Flour,  a  Pint  of  good  Ale  Yeafta 
put  a  little  Sack  in  the  Yeaft,  and  three  Eggs  beaten,  knead 
all  thefe  together  with  a  little  warm  Milk,  a  little  Nutmeg,  and 
a  little  Salt  ;  then  lay  it  before  the  Fire  till  it  rife,  very  light,  then 
knead  in  a  Pound  of  frelh  Butter,  a  Pound  of  rough  Carraway- 
comfits,  and  bake  them  in  a  quick  Oven,  in  what  Shape  you  pleafe 
on  floor’d  Papers. 


2'! 
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To  make  little  Plumb  Cakes. 

*  i 

HP  AKE  two  Pound  of  Flour  dried  in  the  Oven,  or  at  a  great 
A  Fire,  and  half  a  Pound  of  Sugar  finely  powder’d,  four  Yolks 
of  Eggs,  two  Whites,  half  a  Pound  of  Butter  wafh’d  with  Rofe- 
water,  fix  Spoonfuls  of  Cream  warmed,  a  Pound  and  a  half  of 
Currants  unwafh’d,  but  picked  and  rubbed  very  clean  in  a  Cloth  ; 
mix  it  all  well  together,  then  make  them  up  into  Cakes,  bake 
them  in  an  Oven  almoft  as  hot  as  for  a  Manchet,  and  let  them 
ftand  half  an  Hour  till  they  are  colour’d  on  both  Sides,  then  take 
down  the  Oven-Lid,  and  let  them  ftand  to  foak.  You  mu  ft  rub 
the  Butter  into  the  Flour  very  well,  then  the  Egg  and  Cream,  and 
then  the  Currants. 


CHAP,  XVI, 


Of  Cheefecakes,  Creams,  Jellies,  Whip  Syl¬ 
labubs,  &c.- 

'To  make Jm  Cheefecakes. 

TAKE  a  Pint  of  Cream,  warm  it,  and  put  it  to  five  Quarts 
of  Milk  warm  from  the  Cow,  then  put  Runnet  to  it,  and 
juft  give  it  a  ftir  about ;  and  when  it  is  come,  put  the  Curd  in 
a  Linnen  Bag,  or  Cloth,  let  it  drain  well  away  from  the  Whey, 
but  do  not  fqueeze  it  much ;  then  put  it  in  a  Mortar,  and  break 
the  Curd  as  fine  as  Butter,  then  put  to  your  Curd,  half  a  Pound 
of  Sweet  Almonds  blanched,  and  beat  exceeding  fine,  and  half  a 
Pound  of  Mackeroons  beat  very  fine.  If  you  have  Almonds, 
grate  in  a  Naples  Bifcuit  ;  but  if  you  ufe  Mackeroons,  you  need 
not ;  then  add  to  it  the  Yolks  of  nine  Eggs  beaten,  a  whole 
Nutmeg  grated,  two  perfumed  Plumbs  diflolved  in  Rofe  or 
Orange-flower-water,  half  a  Pound  of  fine  Sugar;  mix  all 
well  together,  then  melt  a  Pound  and  a  Quarter  of  Butter,  and 
ftir  it  well  in  it,  and  half  a  Pound  of  Currants  plumped,  to  let 
ftand  to  cool  till  you  ufe  it ;  then  make  your  PufF-pafte  thus  : 
Take  a  Pound  of  fine  Flour,  wet  it  with  cold  Water,  roll  it 
out,  put  into  it  by  degrees  a  Pound  of  frefh  Butter,  and  (hake  a 
little  Flour  on  each  Coat  as  you  roll  it.  Make  it  juft  as  you 
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You  may  leave  out  the  Currants  for  Change,  nor  need  you 
put  in  the  perfumed  Plumbs,  if  you  diflike  them  ;  and  for  Variety, 
when  you  make  them  of  Makeroons,  put  in  a  much  Tin&ure 
off  Saffron  as  will  give  them  a  high  Colour,  but  no  Currants,  This 
we  call  Saffron  Cheefecakes ;  the  other  without  Currants,  Almond 
Cheefecakes;  with  Currants, ‘fine  Cheefecakes  $  with  Mackeroons, 
Mackeroon  Cheefecakes. 


€To  male  Lemon  Cheefecakes. 


TAKE  the  Peel  of  two  *  large  Lemons,  boil  it  very  tender, 
A  then  pound  it  well  in  a  Mortar,  with  a  Quarter  of  a  Pound 
or  more  of  Loaf-fugar,  the  Yolks  of  fix  Eggs,  and  half  a  Pound 
of  frefh  Butter 5  pound  and  mix  all  well  together,  lay  a  Puff-pafte 
in  your  Patty-pans,  fill  them  half  full,  and  bake  them.  Orange 
Cheefecakes  are  done  the  famefWay,  only  you  boil  the  Peel  in 
two  or  three  Waters,  to  take  out  the  Bitternefs. 


A  fecond  Sort  of  Lemon  Cheefecakes. 

A  K  E  two  large  Lemons,  grate  off  the  Peel  of  both,  and 
fqueeze  out  the  Juice  of  one  ;  and  add  to  it  half  a  Pound  of 
douhle-refin’d  Sugar,  twelve  Yolks  of  Eggs,  eight  Whites  well 
beaten,  then  melt  half  a  Pound  of  Butter,  in  four  or  five  Spoon¬ 
fuls  of  Cream,  then  ftir  it  all  together,  and  fet  it  over  the  Fire, 
flirring  it  till  it  begins  to  be  pretty  thick ;  then  take  it  off,  and 
when  it  is  cold,  fill  your  Patty-pans  little  more  than  half  full. 
Put  a  Pafte  very  thin  at  the  Bottom  of  your  Patty-pans  3  half  an 
flour,  with  a  quick  Oven,  will  bake  them. 


1 To  make  Almond  Cheefecakes. 

A  K  E  half  a  Pound  of  Jordan  Almonds,  and  lay  them’  in 
^  cold  Water  all  Night ;  the  next  Morning  blanch  them  into 
cold  Water,  then  take  them  out,  and  dry  them  in  a  clean  Cloth, 
beat  them  very  fine  in  a  little  Orange-flower- water,  then  take 
fix  Eggs,  leave  out  four  Whites,  beat  them  and  ftrain  them, 
then  Half  a  Pound  of  White  Sugar,  with  a  little  beaten  Mace  ; 
beat  them  well  together  in  a  Marble  Mortar,  take  ten  Ounces 
of  good  frefh  Butter,  melt  it,  a  little  grated  Lemon- peel,  and 
put  them  in  the  Mortar  with  the  other  Ingredients  3  mi*  all  well 
iGgether,  and  fill  your  Patty-pans, 


1 


f 
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To  make  Fairy  Butter, 

AKE  the  Yolks  of  two  hard  Eggs,  and  beat  them  in  a 
**■  Marble  Mortar,  with  a  large  Spoonful  of  Orange-flower- 
water,  and  two  Tea  Spoonfuls  of  fine  Sugar  beat  to  Powder  ; 
beat  this  all  together  till  it  is  fine  Pafte,  then  mix  it  up  with 
about  as  much  frefh  Butter  out  of  the  Churn,  and  force  it  thro5 
a  fine  Strainer  full  of  little  Holes  into  a  Plate,  This  is  a  pretty 
Thing  to  fet  off  a  T able  at  Supper. 

To  make  Almond  Cuftards. 

A  K  E  a  Pint  of  Cream,  blanch  and  beat  a  Quarter  of  a 
Pound  of  Almonds  fine,  with  two  Spoonfuls  of  Rofe-water, 
fweeten  it  to  your  Palate  ;  beat  up  the  Yolks  of  four  Eggs,  ftir 
all  together  one  Way  over  the  Fire  till  it  is  thick,  then  pour  it 
out  into  Cups,  or  you  may  bake  it  in  little  China  Cups, 

To  make  Baked  Cuftards. 

NE  Pint  of  Cream,  boil  with  Mace  and  Cinnamon,  when 
cold  take  four  Eggs,  two  Whites  left  out,  a  little  Rofe  and 
Orange-flower- water  and  Sack,  Nutmeg  and  Sugar  to  your  Palate, 
tnix  them  well  together,  and  bake  them  in  China  Cups. 

To  make  plain  Cuftards. 

rT\AKE  a  Quart  of  new  Milk,  fweeten  it  to  your  Tafte,  grate 
in  a  little  Nutmeg,  beat  up  eight  Eggs,  leave  out  half  the 
Whites,  beat  them  up  well,  ftir  them  into  the  Milk,  and  bake  it 
in  China  Bafons,  or  put  them  in  a  deep  China  Difti ;  have  a  Kettle 
pf  Water  boiling,  fet  the  Cup  in,  let  the  Water  come  above  half 
Way,  but  don’t  let  it  boil  too  faft  for  fear  of  its  getting  into  the 
Cups.  You  may  add  a  little  Rofe-water. 

To  make  Orange  Butter. 

A  KE  the  Yolks  of  ten  Eggs  beat  very  well,  half  a  Pint  of 
Rhenifh,  fix  Ounces  of  Sugar,  and  the  Juice  of  three  fweet 
Oranges  $  fet  them  over  a  gentle  Fire,  ftirring  them  one  way  till  it 
is  thick.  When  you  take  it  off,  ftir  in  a  Piece  of  Butter  as  big  as 
a  large  Wallnut. 
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AKE  five  Onnces  of  Hartfhorn,  and  two  Ounces  of  Ivory 9 
A  and  put  them  into  a  Stone-Bottle,  fill  it  up  with  fair  Wa¬ 
ter  to  the  Neck,  put  in  a  fmall  Quantity  of  Gum  Arabick,  and 
Gum  Dragon  ;  then  tye  up  the  Bottle  very  clofe,  and  fet  it  into 
a  Pot  of  Water  with  Hay  at  the  Bottom.  Let  it  ftand  fix 
Hours*  then  take  it  out,  and  let  it  ftand  an  Hour  before  you  o- 
pen  it,  left  it  fly  in  your  Face ;  then  ftrain  it  in,  and  it  will  be 
a  ftrong  Jelly ;  then  take  a  Pound  of  blanched  Almonds,  beat 
them  very  fine,  mix  it  with  a  Pint  of  thick  Cream,  and  let  it 
ftand  a  little ;  then  ftrain  it  out,  and  mix  it  with  a  Pound  of 
Jelly,  fet  it  over  the  Fire  till  it  is  fcalding  hot,  fweeten  it  to 
your  Tafte  with  double  refined  Sugar,  then  take  it  off,  put  in  a 
little  Amber,  and  pour  it  into  fmall  high  Gallipots,  like  a  Sugar- 
loaf  at  Top  ;  when  it  is  cold  turn  them  out,  and  lay  cold  whipt 
Cream  about  them  in  Heaps ,  be  fure  it  does  not  boil  when  the 
Cream  is  in. 


Lemon  Cream, 


TAKE  five  large  Lemons,  pare  them  as  thin  as  poflible, 
fteep  them  all  Night  in  twenty  Spoonfuls  of  Spring- water, 
with  the  Juice  of  the  Lemons,  then  ftrain  it  through  a  Jelly  - 
bag  into  a  Silver  Sauce-pan,  if  you  have  one,  the  Whites  of 
fix  Eggs  beat  well,  ten  Ounces  of  double  refin’d  Sugar,  fet  it 
over  a  very  flow  Charcoal  Fire,  ftir  it  all  the  Time  one  Way, 
Ikim  it,  and  when  it  is  as  hot  as  you  can  bear  your  Fingers  in, 
pour  it  into  Glafies. 


A  fecond  Lemon  Cream, 


AKE  the  Juice  of  four  large  Lemons,  half  a  Pint  of 


A  Water,  a  Pound  of  double  refined  Sugar  beaten  fine, 
the  Whites  of  feven  Eggs,  and  the  Yolk  of  one  beaten  very 
well,  mix  all  together,  ftrain  it,  and  fet  it  on  a  gentle  Fire, 
{birring  it  all  the  while,  and  fcum  it  dean,  put  into  it  the  Peel 
of  one  Lemon,  when  it  is  very  hot,  but  not  boil,  take  out  the 
Lemon  Peel,  and  pour  it  into  China  Diihes.  You  muft  ob¬ 
serve  to  keep  it  {lining  one  Way  all  the  Time  it  k  over  the 
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Jelly  of  Cream. 

TAKE  four  Ounces  of  Hartfhorn,  put  it  on  in  three  Pint! 

of  Water,  let  it  boil  till  it  is  a  ftiff  Jelly,  which  you  will 
know  by  taking  a  little  in  a  Spoon  to  cool ;  then  ftrain  it  off, 
and  add  to  it  half  a  Pint  of  Cream,  two  Spoonfuls  of  Role- 
water,  two  Spoonfuls  of  Sack,  and  fweeten  it  to  your  Tafte. 
Then  give  it  a  gentle  boil,  but  keep  ftirring  it  all  the  time,  or 
it  will  curdle ;  then  take  it  off,  and  ftir  it  till  it  is  cold  ;  then  put 
it  into  broad  bottom  Cups,  let  them  ftand  all  Night,  and  turn 
them  out  into  a  Difh  ;  take  half  a  Pint  of  Cream,  two  Spoonfuls 
of  Rofe- water,  and  as  much  Sack  ;  fweeten  it  to  your  Palate,  and 
pour  over  them. 


To  make  Orange  Cream* 

n*”' A  K  E  a  Pint  of  Juice  of  Seville  Oranges,  and  put  to  it  the 
Yolks  of  fix  Eggs,  the  Whites  of  but  four,  beat  the  Eggs 
very  well,  and  ftrain  them  and  the  Juice  together.  Add  to  it 
a  Pound  of  double-refined  Sugar,  beaten  and  fifted  ;  fet  all 
thofe  together  on  a  foft  Fire,  and  put  the  Peel  of  half  an  Orange 
to  it,  keep  it  ftirring  all  the  while  one  way.  When  it  is  aim  oft 
ready  to  boil,  take  out  the  Orange-peel,  and  pour  out  the  Cream 
into  Glaffes,  or  China  Difhes. 


To  make  Goofeberry  Cream, 

•T1  A  K  E  two  Quarts  of  Goofeberries,  put  to  them  as  much 
Water  as  will  cover  them,  let  them  boil  all  to  mafh,  then  run 
them  through  a  Sieve  with  a  Spoon  :  To  a  Quart  of  the  Pulp, 
you  muft  have  fix  Eggs  well  beaten ,  and  when  the  Pulp  is  hot, 
put  in  an  Ounce  of  frefh  Butter,  fweeten  it  to  your  Tafte,  put 
in  your  Eggs,  and  ftir  them  over  a  gentle  Fire  till  they  grow 
thick,  then  fet  it  by ;  and  when  it  is  almoft  cold,  put  into  it 
two  Spoonfuls  of  Juice  of  Spinage,  and  a  Spoonful  of  Orange- 
flower- Water,  or  Sack ;  ftir  it  well  together,  and  put  it  into  your 
Bafon;  when  it  is  cold,  ferve  it  to  the  Table. 


To  make  Barley  Cream, 


A  K  E  a  frnall  Quantity  of  Pearl-Barley,  boil  it  in  Milk 
^  and  Water  till  it  is  tender,  then  ftrain  the  Liquor  from 
it,  put  your  Barley  into  a  Quart  of  Cream,  and  let  it  boil  a 

little* 
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little;  then  take  the  Whites  of  five  Eggs*  and  the  Yolk  of-  one* 
beaten  with  a  Spoonful  of  fine  Flour,  and  two  Spoonfuls  ofOrange« 
flower-water ;  then  take  the  Cream  off  the  Fire,  and  mix  in  the 
Eggs  by  Degrees,  and  fet  it  over  the  Fire  again  to  thicken,  fweeteii 
it  to  your  Tafte,  pour  it  into  Bafons,  and  when  it  is  cold  fervo 
it  up. 

'  Pofnake  Blanch’d,. Cream* 

A  K  E  a  Qpart  of  the  thickeft  fweet  Creani  you  cah  get* 
**  feafon  it  with  fine  Sugar  and  Orange-flower-water,  and  boil 
It,  then  beat  the  Whites  of  twenty  Eggs  with  a  little  cold  Cream* 
take  out  the  Treddles,  which  you  muff  do  by  ftrainittg  it  after  it 
is  beat,  and  when  the  Cream  is  on  the  Fire  and  boils,  pour  in 
your  Eggs,  ftirring  it  all  the  time  one  way  till  it  comes  to  a  thick 
Curd,  then  take  it  up  and  pafs  through  a  Hair  Sieve,  then  beat  it 
very  well  with  a  Spoon  till  cold,  and  put  it  into  Diihes  for 

tire* '  * 

clo  make  Almond  Cream*, 

A  K  E  a  Quart  of  Cream,  boil  it  with  half  a  Nutmeg  grafc 
ed,  a  blade  or  two  of  Mace,  a  Bit  of  Lemon-peek  and 
fweeten  it  tb  your  Taffe  5  then  blanch  a  Quarter  of  a  Pound  of 
Almonds,  beat  them  very  fine,  with  a  Spoonful  of  Rofe  or  G~ 
range- flower- Water,  take  the  Whites  of  nine  Eggs  well  beat* 
and  ftrain  them  to  your  Almonds,  beat  them  together,  rub  them 
very  well  through  a  coarfe  Hair-fieve,  mix  all  together  with  your 
Cream,  fet  it  on  the  Fire,  ftir  it  all  one  Way  all  the  Time  till 
it  boils,  pour  into  your  Cups  or  Difhes,  and  when  it  is  cold 
ferve  it  up. 

Tb  make  a  fine  Cream. 

TAftE  a  Pint  of  Cream,  fweeten  it  to  your  Palate,  grate  a 
little  Nutmeg,  put  in  a  Spoonful  of  Orange-flower- water 
and  Rofe-water,  and  two  Spoonfuls  of  Sack,  beat  up  four  Eggs* 
but  two  Whites  $  ftir  all  together  one  way  over  the  Fire  till  it  is 
thick,  have  Cups  ready  and  pour  it  in. 

*T ?  make  Ratafia  Cream. 

TAKE  fix  large  Laurel-leaves,  boil  them  in  a  Quart  of  thick 
Cream,  when  it  is  boil’d,  throw  away  the  Leaves,  beat  the 
Yolks  of  five  Eggs  with  a  little  cold  Cream,  and  Sugar  to  youx 

O  o  Taite 


284  Tfe  Art  of  Cookery , 

Tafte,  then  thicken  the  Cream  with  your  Eggs,  fet  it  over 
Fire  again,  but  don’t  let  it  boil,  keep  it  ftirring  all  the  while 
one  way,  and  pour  it  into  China  Difhes  ;  when  it  is  cold  it  is 
lit  for  Ufe. 

To  make  whipt  Cream. 

TAKE  a  Quart  of  thick  Cream,  and  the  Whites  of  eight 
Eggs  beat  well,  with  half  a  Pint  of  Sack,  mix  it  together, 
and  fweeten  it  to  your  Ta lie  with  double  refin’d  Sugar;  you 
may  perfume  it  if  you  pleafe  with  a  little  Mufk  or  Ambergreafe 
tied  in  a  Rag,  and  fteep’d  a  little  in  the  Cream,  whip  it  up  with 
a  Whifk,  and  fome  Lemon-peel  tied  in  the  middle  of  the  Whifk ; 
take  the  Froth  with  a  Spoon,  and  lay  it  in  your  Glafles,  or  Ba- 
fons. 

To  make  Whipt  Syllabubs. 

T  AKE  a  Quart  of  thick  Cream,  and  half  a  Pint  of  Sack, 
the  Juice  of  two  Seville  Oranges,  or  Lemons,  grate  in  the 
Peel  of  two  Lemons,  half  a  Pound  of  double-refined  Sugar, 
pour  it  into  a  broad  earthen  Pan,  and  whifk  it  well ;  but  firft 
fweeten  fome  Red  Wine,  or  Sack,  and  fill  your  Glafles  as  full 
as  you  cbufe ;  then  as  the  Froth  rifes  take  it  off  with  a  Spoon, 
and  lay  it  carefully  into  your  Glafles,  till  they  are  as  full  as  they 
will  hold.  Don’t  make  thefe  long  before  you  ufe  them.  You 
many  ufe  Cyder  fweetened,  or  any  Wine  you  pleafe,  or  Lemon, 
or  Orange- whey  made  thus  :  Squeeze  the  Juice  of  a  Lemon  or 
Orange  into  a  Quarter  of  a  Pint  of  Milk,  when  the  Curd  is 
hard,  pour  the  Whey  clear  off,  and  fweeten  it  to  your  Palate, 
you  may  colour  fome  with  Juice  of  Spinach,  fome  with  Saffron, 
and  fome  with  Cochineal,  juft  as  you  fancy. 

To  make  Everlajling  Syllabubs. 

Hp  A  KE  five  half  Pints  of  thick  Cream,  half  a  Pint  of  Rhenifh, 
“*■  half  a  Pint  of  Sack,  and  the  Juice  of  two  large  Seville  Oranges $ 
grate  in  juft  the  yellow  Rhind  of  three  Lemons  and  a  Pound 
of  double-refined  Sugar  well  beat,  and  fifted.  Mix  all  toge¬ 
ther  with  a  Spoonful  of  Orange-flower- water,  beat  it  well  to¬ 
gether  with  a  Whifk  half  an  Hour,  then  with  a  Spoon  fill 
your  Glafles.  Thefe  will  keep  above  a  Week,  and  is  better 
made  the  Day  before.  The  beft  Way  to  whip  Syllabubs  is, 
have  a  fine  large  Chocolate  Mill,  which  you  muft  keep  on  pur- 
pofe,  and  a  large  deep  Bowl  to  mill  them  in  5  it  is  both  quicker 
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done,  and  the  Froth  ftronger.  The  thin  that  is  left  at  Bottom* 
have  ready  fome  Calf’s  Foot  Jelly  boiled  and  clarified,  there  muft 
he  nothing  but  the  Calf’s  Foot  boiled  to  a  hard  Jelly  ;  when  cold, 
take  off  the  Fat,  clear  it  with  the  White  of  Eggs,  run  it  through 
a  Flannel  Bag,  and  mix.it  with  the  clear,  which  you  faved  of  the 
Syllabubs  ;  fweeten  it  to  your  Palate,  and  give  it  a  boil ;  then 
pour  it  into  Bffons,  or  what  youpleafe.  When  cold,  turn  it  out, 
and  it  is  a  fine  Flummery. 

To  make  Hartfhorn  Jelly. 

IQ  OIL  half  a  Pound  of  Hartfhorn  in  three  Quarts  of  Water 
ever  a  gentle  Fire,  till  k  becomes  a  Jelly.  If  you  take  out  a 
little  to  cool,  and  it  hangs  on  the  Spoon,  it  is  enough.  Strain  it 
while  it  is  hot,  put  it  in  a  well-tined  Sauce-pan,  put  to  it  a  Pint 
of  Rhenifh  Wine,  and  a  Quarter  of  a  Pound  of  Loaf-Sugar;  beat 
the  Whites  of  four  Eggs  or  more  to  a  Froth,  ftir  it  all  together 
that  the  Whites  mix  well  with  the  Jelly,  and  pour  it  in,  as  if  you 
were  cooling  it.  Let  it  boil  for  two  or  three  Minutes,  then  put  in 
the  Juice  of  three  or  four  Lemons  ;  let  it  boil  a  Minute  or  two 
longer.  When  it  is  finely  curdled,  and  of  a  pure  white  Colour, 
have  ready  a  Swanfkin  Jelly-Bag  over  a  China  Bafon,  pour  in 
your  Jelly,  and  pour  back  again,  till  it  it  as  clear  as  Rock-Water  ; 
then  fet  a  very  clean  China  Bafon  under,  have  your  Glaffes  as 
dean  as  pofiible,  and  with  a  clean  Spoon  fill  your  Glaffes.  Have 
ready  fome  thin  Rhind  of  the  Lemons,  and  when  you  have  filled 
half  your  Glaffes  throw  your  Peel  into  the  Bafon ;  and  when  the 
Jelly  is  all  run  out  of  the  Bag,  with  a  clean  Spoon  fill  the  reft  of 
the  Glaffes,  and  they  will  look  of  a  fine  Amber  Colour.  Now  in 
putting  in  the  Ingredients  there  is  no  certain  Rule ;  you  muft  put 
Lemon  and  Sugar  to  your  Palate.  Moft  People  love  them  fvveet  5 
and  indeed  they  are  good  for  nothing  unlefs  they  are. 

To  make  Ribband  Jelly. 

Hp  AKE  out  the  great  Bones  of  four  Calves  Feet,  pul  the  Feet 
into  a  Pot  with  ten  Quarts  of  Water,  three  Ounces  of  Hartff 
horn,  three  Ounces  of  Ifinglafs,  a  Nutmeg  quartered,  and  four 
Blades  of  Mace  5  then  boil  this  till  it  comes  to  two  Quarts,  ftrain 
it  through  a  Flannel-bag,  let  it  ftand  twenty-four  Hours,  then 
ferape  off  all  the  Fat  from  the  Top  very  clean,  then  Dice  it,  put 
to  it  the  Whites  of  fix  Eggs  beaten  to  Froth,  boil  it  a  little,  and 
ftrain  it  again  through  a  Flannel-bag,  then  run  the  Jelly  into  little 
high  Glaffes,  run  every  Colour  as  thick  as  your  Finger,  one  Co¬ 
lour  muft  be  thorough  cold  before  you  put  another  on,  and  that 


Q  0  z 


you 


i-p- 


£86  The  Art  of  Cookery , 

you  put  on  mud  not  be  but  Blood-warm,  for  fear  it  mix  together* 
You  mud  colour  Red  with  Cochineal,  Green  with  Spinach,  Yel¬ 
low  will  Saffron,, Blue  with  Syrop  of  Violets,  White  with  thick 
Cream,  and  fometimes  the  Jelly  by  itfelf.  You  may  add  Orange- 
flower- water,  or  Wine  and  Sugar,  and  Lemon  if  you  pfeafe,  but 
this  is  all  Fancy. 

To  make  Calves  Feet  Jelly. 

T> OIL  two  Calf’s  Feet  in  a  Gallon  of  Water  till  it  comes  to  a 
^  Quart,  then  (train  it,  let  it  hand  till  cold,  fkim  off  all  the 
Fat  clean,  and  take  the  Jelly  up  clean.  If  there  is  any  Settling  in 
the  Bottom,  leave  it  5  put  the  Jelly  into  a  Sauce-pan  with  a  Pint 
of  Mountain  Wjne,  half  a  Pound  of  Loaf-Sugar,  the  Juice  of  four 
large  Lemons,  beat  up  fix  or  eight  Whites  of  Eggs  with  a  Whifk, 
then  put, them  into  the  Sauce-pan,  and  heir  all  together  well  till  it 
boils.  Let  it  boil  a  few  Minutes  ;  have  ready  a  large  Flannel 
Bag,  pour  it  in,  it  will  run  through  quick  ;  pour  it  in  again  till 
it  runs  clear,  then  have  ready  a  large  China  Bafon,  with  the  Le- 
mon-peels  cut  as  thin  as  poflible,  let  the  Jelly  run  into  that  Bafon, 
and  the  Peels  both  give  it  a  fine  Amber  Colour,  and  alfo  a  Flavour  5 
with  a  clean  Silver  Spoon  fill  your  Glades. 


To  make  Currant  Jelly* 

CT  RIP  the  Currants  from  the  Stalks,  put  them  in  a  Stone  Jar, 
^  Pop  it  clofe,  fet  it  in  a  Kettle  of  boiling  W ater  half  way  the 
Jar,  let  it  boil  half  an  Hour,  take  it  out  and  /train  the  Juice  through 
a  coarfe  Hair  Sieve.  To  a  Pint  of  Juice  put  a  Pound  of  Sugar, 
fet  it  over  a  fine  clear  quick  Fire  in  your  Prefer  ving- pan  ora  Bell- 
metal  Skillet  ;  keep  ftirringit  all  the  time  till  the  Sugar  is  melted, 
then  fkim  the  Scum  off  as  tad  as  it  riles.  When  your  Jelly  is  very 
clear  and  fine  pour  it  into  Gallipots,  when  cold,  cut  white  Paper 
juft  the  Bignels  of  the  Top  of  the  Pot  and  lay  on  the  Jelly,  then, 
cover  the  Top  clofe  with  white  Paper,  and  prick  it  full  of  Holes^ 
fet  it  in  a  dry  Place,  put  feme  into  Glades,  anti-paper  them. 

To  make  Rafberry  Giam, 

^T1  A  K  E  a  Pint  of  this  Currant  Jelly,  and  a  Quart  of  Rafberries* 

■  bruife  them  well  together,  fet  them  over  a  flow  Fire,  keeping 
them  furring  all  the  Time  till  it  boils ;  let  it  boil  five  or  fix  Mi¬ 
nutes,  pour  it  into,  your  Gallipots,  paper  as  you  do,  the  Currant 
Jelly,  and  keep  it  for  Ufe.  They  will  keep  fo  two  or  three  Tears, 
;id  have  the  full  Flavour  of  the  Rafberry. 
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Po  make  Hartfhorn  Flummery. 

COIL  half  a  Pound  of  the  Shavings  of  Hartfhorn  m  three 
"  Pmts  of  Water  till  it  comes  to  a  Pint,  then  ftrain  it  through  a 
Sieve  into  a  Baton,  and  fet  it  by  to  cool  j  then  fet  it  over  the  Fire 
let  it  juft  melt,  and  put  to  it  half  a  Pint  of  thick  Cream,  fcalded 
and  grown  cold  again,  a  Quarter  of  a  Pint  of  White  Wine,  and 
two  Spoonfuls  of  Orange-flower-water,  fweeten  it  with  Sugar’  and 
beat  it  for  an  Hour  and  a  Half  or  it  will  not  mix  well,  nor  look 
well  ;  dip  your  Cups  in  Water  before  you  put  in  your  Flummery, 
or  elfe  it  will  not  turn  out  well.  It  is  beft  when  it  ftands  a  Day  or 
two  before  you  turn  it  out.  When  you  ferve  it  up  turn  it  out  of 
the  Cups,  and  ftick  blanch’d  Almonds  cut  in  long  narrow  Bits  on 

the  Top.  You  may  eat  them  either  with  Wine  or  Cream. 

*•  _  * 

0 

A  fecond  Way  to  make  Hartfhorn  Flummery. 

^jp  A  K1  three  Ounces  of  Hartfhorn  and  put  it  to  boil  with  two 
^  Quarts  of  Spring- Water,  let  it  fimmer  over  the  Fire  fix  or 
fever*  Hours,  till  half  the  Water  is  confumed,  or  elfe  put  it  in  a 
Jug,  and  fet  it  in  the  Oven  with  Houfhold  Bread,  then  ftrain  it 
through  a  Sieve,  and  beat  half  a  Pound  of  Almonds  very  fine, 
with  tome  Orange-flower-water  in  the  beating,  when  they  are  beat 
mix  a  little  of  your  Jelly  with  it  and  fome  fine  Sugar*  ftrain  it 
out,  and  mix  it  with  your  other  Jelly,  ftir  it  together  till  it  is 
little  more  than  Blood-warm,  then  pour  it  into  Half-pint  Batons 
or  Dunes  for  the  Purpofe,  and  fill  them  but  half  full.  When  you 
life  them  turn  them  out  of  the  Difli  as  you  do  Flummery.  If  it 
does  not  come  out  clean,  fet  your  Baton  a  Minute  or  two  in  warm 
Water.  You  may  ftick  Almonds  in  it  or  not,  juft  as  you  pleafe. 
Eat  it  with  Wine  and  Sugar,  or  make  your  Jelly  this  Way  :  Put 
fix  Ounces  of  Hartfhorn  ii#a  glazed  Jug  with  a  long  Neck,  and 
put  to  it  three  Pints  of  foft  Water,  cover  the  Top  of  the  Jug  clofe, 
and  put  a  Weight  on  it  to  keep  it  fteady  $  fet  it  in  a  Pot  or  Kettle 
of  Water  twenty-four  Hours,  let  it  not  boil,  but  be  fcalding  hota 
then  ftrain  it  out,  and  make  your  Jelly. 

To  make  Oatmeal  Flummery. 

GE  T  fome  Oatmeal,  put  it  into  a  broad  deep  Pan,  then  cover 
it  with  Water,  ftir  it  together  and  let  it  ftand  twelve  Hours, 
then  pour  off  that  Water  clear,  and  put  on  a  good  deal  of  frefh 
Water,  fhift  it  again  in  twelve  Hours,  and  fo  in  twelve  more,  then 
pour  eff  the  Water  clear  and  ftrain  the  Oatmeal  through  a  coarfe 
r  Hair 
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Hair  Sieve,  and  pour  it  into  a  Sauce-pan,  keeping  it  ftirring  all 
the  Time  with  a  Stick  till  it  boils  and  is  very  thick,  then  pour  it 
into  Difhes,  -when  cold  turn  it  into  Plates,  and  eat  it  with  what 
you  pleafe,  either  Wine  and  Sugar,  or  Beer  and  Sugar,  or  Milk. 
It  eats  very  pretty  with  Cyder  and  Sugar. 

You  muft  obferve  to  put  a  great  deal  of  Water  to  the  Oatmeal, 
and  when  you  pour  off  the  laft  Water,  pour  on  juft  enough  frefh 
as  to  ftrain  the  Oatmeal  well.  Some  let  it  ftand  forty-eight  Hours, 
fome  three  Days,  fhifting  the  Water  every  twelve  Hours  ;  but  that 
is  as  you  love  it  for  Sweetnefs  or  Tartnefs.  Grotes  once  cut  does 
better  than  Oatmeal.  Mind  to  ftir  it  together  when  you  put  in 
frefh  Water. 


To  make  a fine  Syllabub  from  the  Cow. 

A  K  E  your  Syllabub  of  either  Cyder  or  Wine,  fweeten  it 
pretty  fweet,  and  grate  Nutmeg  in,  then  milk  the  Milk  into 
the  Liquor  ;  when  this  is  done,  pour  over  the  Top  half  a  Pint 
or  Pint  of  Cream,  according  to  the  Quantity  of  Syllabub  you  make. 

You  may  make  this  Syllabub  at  home,  only  have  new  Milk  ; 
make  it  as  hot  as  Milk  from  the  Cow,  and  out  of  a  Tea-pot,  or 
any  fuch  Thing,  pour  it  in  holding  your  hand  very  high. 

To  make  a  Hedge-  Hog. 

'T-'  AKE  two  Pounds  of  blanched  Almonds,  beat  them  well  in 
a  Mortar  with  a  little  Canary  and  Orange-flower-water,  to 
keep  them  from  oiling.  Make  them  into  ftiff  Pafte,  then  beat  in 
the  Yolks  of  twelve  Eggs,  leave  out  five  of  the  Whites,  put  to  it 
a  Pint  of  Cream,  fweeten  with  Sugar,  put  in  half  a  Pound  of  fweet 
Butter  melted,  fet  it  on  a  Furnace  or  flow  Fire,  and  keep  it  con- 
ftantly  ftir  mg,  till  it  is  ftiff  enough  to  be  made  in  the  Form  of 
a  Hedge-Hog ;  then  ftick  it  full  of  blanched  Almonds,  flit  and 
ftuck  up  like  the  Briftles  of  a  Hedge-Hog,  then  put  it  into  a  Difh, 
take  a  Pint  of  Cream,  and  the  Yolks  of  four  Eggs  beat  up,  fweetened 
with  Sugar  to  your  Palate.  Stir  them  together  over  a  flow  Fire 
till  it  is  quite  hot,  then  pour  it  round  the  Hedge- Hog  in  a  Difh, 
gnd  let  ftand  till  it  is  cold,  and  ferve  it  up,  Or  a  rich  Calf  s 
Foot  Jelly  made  clear  and  good,  and  pour  into  the  Difh  round 
the  Hedge-Hog  ;  and  when  it  is  cold,  it  looks  pretty,  and  makes 
a  pretty  Difh  $  or  it  looks  pretty  in  the  Middle  of  a  Table  for 
Supper? 
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7o  make  French  Flummery. 

larOXJ  muft  take  a  Quart  of  Cream  and  half  an  Ounce  of  Ifin- 
1  glafs,  beat  it  fine,  and  ftir  it  into  the  Cream.  Let  it  boil 
foftly  over  a  flow  Fire  a  Quarter  of  an  Hour,  keep  it  ftirring  all 
the  T  ime  ;  then  take  it  off  the  Fire,  fweeten  it  to  your  Palate* 
and  put  in  a  Spoonful  of  Rofe-water,  and  a  Spoonful  of  Orange- 
flower-water,  {train  it,  and  pour  it  into  a  Glafs  or  Bafon,  or  juft 
what  you  pleafe,  and  when  it  is  cold,  turn  it  out.  It  makes  a  fine 
Side-difh.  You  may  eat  it  with  Cream,  Wine,  or  what  you  pleafe. 
Lay  it  round  baked  Pears.  It  both  looks  very  pretty,  and  eats 
fine. 


A  Buttered  Tort. 


IA  K  E  eight  or  ten  large  Codlings  and  fcald  them,  when  cold 


1  fkin  them,  take  the  Pulp  and  beat  it  as  fine  as  you  can  with 
a  Silver  Spoon,  then  mix  in  the  Yolks  of  fix  Eggs,  and  the  Whites 
of  four  beat  all  well  together,  a  Seville  Orange,  fqueeze  in  the 
Juice,  and  fhred  the  Rind  as  fine  as  poflible,  with  fome  grated 
Nutmeg  and  Sugar  to  your  Tafte  ;  melt  fome  fine  frefti  Butter  and 
beat  up  with  it  according  as  it  wants,  till  it  is  ail  like  a  fine  thick 
Cream,  then  make  a  fine  Puff-pafte,  have  a  large  Tin  Patty  that 
will  juft  hold  it,  cover  the  Patty  with  the  Pafte,  and  pour  in  the 
Ingredients  ;  don’]t  put  any  Cover  on,  bake  it  a  Quarter  of  am 
Hour,  then  flip  it  out  of  the  Patty  on  a  Dift?,  and  throw  fine  Sugar 
well  beat  ail  over  it.  It  is  a  very  pretty  Side-difh  for  a  Second 
Courfe.  You  may  make  this  of  any  large  Apple  you  pleafe* 


Moon-fhine, 


FIRST  have  a  Piece  of  Tin  made  in  the  Shape  of  a  Half- 
Mpon  as  deep  as  a  Half-pine  Bafon,  and  one  in  the  Shape  of  a 
largp^Star,  and  two  or  three  leffer  ones.  Boil  two  Calf’s  Feet  in 
a  Gallon  of  Water  till  it  comes  to  a  Quart,  then  ft  rain  it  off,  and 
when  cold  fkim  off  all  the  Fat,  take  half  the  Jelly  and  fweeten 
it  ydth  Sugar  to  your  Palate,  beat  up  the  Whites  of  four  Eggs,  ftir 
all  together  over  a  {low  Fire  till  it  boils,  then  run  it  through  a 
Flannel  Bag  till  dear,  put  it  in  a  clean  Sauce-pan,  and  take  an 
Ounce  of  fweet  Almonds  blanched  and  beat  very  fine  in  a  Marble 
Mortar,  with  two  Spoonfuls  of  Rofe-water  and  two  of  Orange- 
flower-water;  then  ftrain  it  through  a  coarfe  Cloth,  mix  it  with 
the  Jelly,  ftir  in  four  large  Spoonfuls  of  thick  Cream,  ftir  it  all 
together  till  it  boils,  then  have  ready  the  Difh  you  intend  it  for, 
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lay  the  Tin  in  the  Shape  of  a  Half-Moon  in  the  Middle,  and  the 
Stars  round  it  ;  lay  little  Weights  on  the  Tin  to  keep  them  in  the 
Places  you  would  have  them  lye,  then  pour  in  the  above  Blanc 
Manger  into  the  Difh*  and  when  it  is  quite  cold  take  out  the  Tin 
Things,  and  mix  the  other  half  of  the  Jelly  with  half  a  Pint  of 
good  White  Wine  and  the  Juice  of  two  or  three  Lemons,  with 
Loaf-fugar  enough  to  make  it  fweet,  and  the  Whites  of  eight  Eggs 
beat  fine  ;  ftir  it  all  together  over  a  flow  Fire  till  it  boils,  then  run 
it  through  a  Flannel  Bag  till  it  is  quite  clear  in  a  China  Bafon, 
and  very  carfully  fill  up  the  Places  where  you  took  the  Tin  out  \ 
let  it  ftand  till  cold,  and  fend  it  to  T able. 

Note,  You  may  for  Change  fill  the  Difh  with  a  fine  thick  Al¬ 
mond  Cuftard,  and  when  it  is  cold  fill  up  the  Half- Moon  and  Stars 
with  the  clear  Jelly. 

‘The  Floating  Ifland,  a  pretty  Difh  for  the  Middle 
of  a  Table  at  a  fecond  Courfey  or  for  Supper . 

\T  O U  may  take  a  Soop-Difh  according  to  the  Size  and  Quantify 
you  would  make,  but  a  pretty  deep  Glafs  Difh  is  beft,  arid 
fet  it  on  a  China  Difh  :  Firft  take  a  Quart  of  the  thickefl  Cream 
you  can  get,  make  it  pretty  fweet  with  fine  Sugar,  pour  in  a  Gill 
of  Sack,  grate  the  yellow  Rhind  of  a  Lemon  in,  and.  mill  the 
Cream  till  it  is  all  of  a  thick  Froth,  then  as  carefully  as  you 
can  pour  the  Thin  from  the  Froth  into  a  Difh  ;  take  a  French  Roll, 
or  as  many  as  you  want,  cut  it  as  thin  as  you  can,  lay  a  Layer  of 
that  as  light  as  poflible  on  the  Cream,  then  a  Layer  of  Currant 
Jelly,  then  a  very  thin  Layer  of  Roll,  and  then  Hartfhorn  Jelly, 
then  French  Roll,  and  over  that  whip  your  Froth  which  you  faved 
off  the  Cream  very  well  milled  up,  and  lay  at  Top  as  high  as  you 
can  heap  it;  and  as  for  the  Rim  of  the  Difh  fet  it  round  with 
Fruit  or  Sweetmeats  according  to  your  Fancy.  This  looks  very 
pretty  in  the  Middle  of  a  Table  with  Candles  round  it,  and  you 
may  make  it  of  as  many  different  Colours  as  you  fancy,  and  ac¬ 
cording  to  what  Jellies  and  Giams  or  Sweetmeats  you  have,  or  at 
the  Bottom  of  your  Difh  you  may  put  the  thickeij  Cream  you  can 
get,  but  that  is  as  you  fancy. 
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CHAP.  XVII. 

Of  Made  Wines,  Brewing,  French  Bread, 

fins ,  &c. 

To  make  Raifin  Wine. 


TAKE  two  Hundred  of  Raifins,  Stalks  and  all,  and  put 
them  into  a  large  Hogfhead  ;  fill  it  up  with  Water,  let  them 
fteep  a  Fortnight,  ftirring  them  every  Day  ;  then  pour  off  all  the 
Liquor,  and  drefs  the  Raifins  ;  put  both  Liquors  together  in  a 
nice  clean  Veffel  th^t  will  juft  hold  it,  for  it  muft  be  full;  let  it 
ftand  till  it  has  done  Hiffing,  or  making  the  leaft  Noife ;  then 
ftop  it  clofe,  and  let  it  ftand  fix  Months.  Peg  it,  and  if  you 
find  it  quite  clear,  rack  it  off  into  another  Veffel ;  ftop  it  clofe, 
and  let.it  ftand  three  Months  longer,  then  Bottle  it,  and  when 
you  ufe  it,  rack  if  off  into  a  Decanter. 


To  make  Elder  Wine. 


pICK  the  Elder-Berries  when  full  ripe,  put  them  into  a  Stone 
A  Jar,  and  fet  them  in  the  Oven,  or  a  Kettle  of  boiling  Water 
till  the  Jar  is  hot  through;  then  take  them  out  and  ftrain  them 
through  a  coarfe,  Cloth,  wringing  the  Berries,  and  put  the  Juice 
into  a  clean  Kettle  :  To  every  Quart  of  Juice  put  a  Pound  of 
line  Lisbon  Sugar,  let  it  boil,  and  fkim  it  well.  When  it  is  clear 
and  fine,  pour  it  into  a  Jar  ;  when  cold*  cover  it  clofe,  and  keep 
it  till  you  make  Raifin  Wine  :  Then  when  you  tun  your  Wine, 
to  every  Gallon  of  Wine  put  Half  a  Pint  of  the  Elder  Syrup. 


To  make  Orange  Wine. 

Qp  A  K  E  twelve  Pounds  of  the  beft  Powder  Sugar,  with  the 
^  Whites  of  eight  or  ten  Eggs  well  beaten,  into  fix  Gallons  of 
Spring  Water,  and  boil  it  three  Quarters  of  an  Hour.  When  it 
is  cold,  put  it  into  fix  Spoonfuls  of  Yeaft,  and  alfo  the  Juice  of 
twelve  Lemons,  which  being  pared  muft  ftand  with  two  Pounds 
of  white  Sugar  in  a  Tankard,  and  in  the  Morning  skim  off  the 
Top,  and  t&en  put  it  into  the  Water.  Then  add  the  Juice  and 
Rinds  of  fifty  Oranges,  but  not  the  white  Part  of  the  Rinds,  and 
fo  let  it  work  all  together  two  Days  and  two  Nights ;  then  add 
two  Quarts  of  Rbenijh or  White  Wine,  and  put  it  into  your  Veffei. 

To  make  Orange  Wine  with  Raifins. 

^  A  K  E  thirty  Pounds  of  new  Malaga  Raifins  picked  clean, 
chop  them  fmall,  you  muft  have  twenty  large  Seville  .Oran¬ 
ges,  ten  of  them  you  muft  pare  as  thin  as  for  preferving  ;  boil  about 
eight  Gallons  of  foft  Water,  till  a  third  Part  be  confumed,  let  it 
•  ^  p  P  cool 
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cool  a  little,  then  put  five  Gallons  of  it  hot  upon  your  Ra  ifins  and’ 
Orange-peel,  ftir  it  well  together,  cover  it  up,  and  when  it  is  cold 
let  it  ftand  five  Days,  ftirring  it  up  once  or  twice  a  Day,  then  pafs 
it  through  a  Hair-fieve,  and  with  a  Spoon  prefs  it  as  dry  as  you 
can,  put  it  up  in  a  Runtlet  fit  for  it,  and  put  to  it  the  Rinds  of  the 
other  ten  Oranges,  cut  as  thin  as  the  firft  ;  then  make  a  Syrup  of 
the  Juices  of  the  twenty  Oranges  with  a  Pound  of  white  Sugar* 
It  muft  be  made  the  Day  before  you  tun  it  up,  ftir  it  well  toge¬ 
ther,  and  flop  it  clofe,  let  it  ftand  two  Months  to  clear,  then  bot¬ 
tle  it  up.  It  will  keep  three  Years,  and  is  the  better  for  keeping. 

To  make  Elder-Flower  Wine,,  very  like  Frontiniac* 

*1PAKE  fix  Gallons  of  Spring- water,  twelve  Pounds  of  white 
Sugar,  fix  Pounds  of  Raifins  of  the  Sun  chopped  ;  boil  thefe 
together  one  Hour,  then  take  the  Flowers  of  Elder,  when  they  are 
falling,  and  rub  them  off  to  the  Quantity  of  half  a  Peck.  When 
the  Liquor  is  cold,  put  them  in,  the  next  Day  put  in  the  Juice  of 
three  Lemons,  and  four  Spoonfuls  of  good  Ale  Yeaft.  Let  it  ftand 
covered  up  two  Days,  then  ftrairi  it  off,  and  put  it  in  a  Veftel  fit 
for  it.  To  every  Gallon  of  Wine,  put  a  Quart  of  Rhenifh,.  and 
put  your  Bung  lightly  on  a  Fortnight,  then  ftop  it  down  clofe. 
Let  it  ftand  fix  Months  ;  and  if  you  find  it  is  fine,  bottle  it  oft. 

To  make  Goofeberry  Wine. 

AT  HER  your  Goofeberries  in  dry  Weather,  when  they 
are  half  ripe,  pick  them,  and  bruife  a  Peck  in  a  Tub,  with 
a  wooden  Mallet;  then  take  a  Horfe-hair  Cloth,  and  prefs  them  as 
much  as  poftible,  without  breaking  the  Seeds.  When  you  have 
prefted  out  all  the  Juice,  to  every  Gallon  of  Goofeberries,  put 
three  Pounds  of  fine  dry  Powder-fugar,  ftir  it  together  till  the  Su¬ 
gar  is  all  diftblved,  then  put  it  in  a  Veftel  or  Cask,  which  muft: 
be  quite  full.  If  ten  or  twelve  Gallons,  let  it  ftand  a  Fortnight  ; 
if  a  twenty  Gallon  Cask,  let  it  ftand  five  Weeks.  Set  it  in  a  cool 
Place,  then  draw  it  off  from  the  Lees,  clear  the  Veftel  of  the 
Lees,  and  pour  in  the  clear  Liquor  again.  If  it  be  a  ten  Gallon 
Cask,  let  it  ftand  three  Months ;  if  a  twenty  Gallon,  four  or  five 
Months,  then  bottle  It  off. 

To  make  Currant  Wine. 

/"FATHER  your  Currants  of  a  fine  dry  Day,  when  the 
^  Fruit  is  full  ripe,  ftrip  them,  put  them  in  a  large  Pan,  and 
bruife  them  with  a  wooden  Peftle,  till  they  are  all  bruifed.  Let 
them  ftand  in  a  Pan  or  Tub  twenty-four  Hours  to  foment;  then 
run  it  through  a  Hair  Sieve,  and  don’t  let  your  Hand  touch  your 
Liquor,  To  every  Gallon  of  this  Liquor,  put  two  Pounds  and  a 
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Half  of  white  Sugar,  ftir  it  well  together,  and  put  it  into  your 
■  Veflel.  To  every  fix  Gallons,  put  in  a  Quart  of  Brandy/ and 
let  it  ftand  fix  Weeks.  If  it  is  fine,  bottle  it;  if  it  is  not,  draw 
it  off,  as  clear  as  ;you  can,  into  another  Veflel,  or  large  Bottles ; 
and  in  a  Fortnight,  bottle  it  infmall  Bottles. 

To  make  Cherry  Wine. 

P  U  L  L  your  Cherries  when  full  ripe,  pull  off  the  Stalks,  and 
1  prefs  them  through  a  Hair-fieve  ;  to  every  Gallon  of  Liquor 
put  two  Pounds  of  lump  Sugar  beat  fine,  ftir  it  together  and  put 
it  into  a  VelTel,  it  mull:  be  full ;  when  it  has  done  working  and 
making  any  Noife,  flop  it  clofe  for  three  Months,  and  bottle  it  off. 

To  make  Birch  Wine. 


H  E  Seafon  for  procuring  the  Liquor  from  the  Birch  Trees  is 
■**  in  the  Beginning  of  March ,  while  the  Sap  is  riling,  and  be¬ 
fore  the  Leaves  fhoot  out ;  for  when  the  Sap  is  come  forward,  and 
the  Leaves  appear,  the  Juice  by  being  long  digefted  in  the  Bark, 
grows  thick  and  colour’d,  which  before  was  thin  and  clear. 

The  Method  of  procuring  the  Juice  is  by  boring  Holes  in  the 
Body  of  the  Tree,  and  putting  in  FolTets,  which  are  commonly 
made  of  the  Branches  of  Elder,  the  Pith  being  taken  out,  you 
may  without  hurting  the  Tree,  if  large,  tap  it  in  feveral  Places, 
four  or  five  at  a  Time,  and  by  that  Means  fave  from  a  good  ma¬ 
ny  Trees  feveral  Gallons  every  Day ;  if  you  have  not  enough  in 
one  Day,  the  Bottles  in  which  it  drops  muffc  be  cork’d  clofe,  and 
rofined  or  waxed ;  however  make  ufe  of  it  as  foon  as  you  can. 

Take  the  Sap  and  boil  it  as  long  as  any  Scum  rifes,  skimming 
it  all  the  Time;  to  every  Gallon  of  Liquor  put  four  Pound  of 
good  Sugar,  the  thin  Peel  of  a  Lemon,  boil  it  afterwards  Half  an 
Hour  fcumming  it  very  well,  pour  it  into  a  clean  Tub,  and  when 
it  is  almolt  cold,  fet  it  to  work  with  Yeaft  fpread  on  a  Toaft,  let 
it  ftand  five  or  fix  Days,  ftirring  it  often  ;  then  take  fuch  a  Cask 
as  will  hold  the  Liquor,  fire  a  large  Match  dipt  in  Brimftone,  and 
throw  it  into  the  Cask,  ftop  it  clofe  till  the  Match  is  extinguifti- 
ed,  tun  your  Wine,  lay  the  Bung  on  light  till  you  find  it  has  done 
working,  then  ftop  it  clofe  and  keep  it  three  Months,  then  bottle 
it  off. 

To  make  Quince  Wine. 

ATHER  the  Quinces  when  dry  and  full  ripe5>  take  twenty 
large  Quinces,  wipe  them  clean  with  a  coarle  Cloth,  and 
grate  them  with  a  large  Grater  or  Rafp  as  near  the  Core  as  you 
can,  but  none  of  the  Core  ;  boil  a  Gallon  of  Spring  Water,  throw 
in  your  Quinces,  let  it  boil  foftly  about  a  Quarter  of  an  Lour, 
then  ftrain  them  well  into  an  Earthen  Pan  on  two  Poundsof  dou- 
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ble  refin’d  Sugar,  pare  the  Peel  of  two  large  Lemons,  throw  in 
and  fqueeze  the  Juice  in  through  a  Sieve,  ftir  it  about  till  it  is 
very  cool,  then  toaft  a  little  Bit  of  Bread  very  thin  and  brown, 
rub  a  little  Yeaft  on  it,  let  it  ftand  clofe  cover'd  twenty-four  Hours, 
then  take  out  the  Toad  and  Lemon,  put  it  up  in  a  Cag,  and  keep 
it  three  Months,  then  bottle  it.  If  you  make  a  twenty  Gallon 
Cask  let  it  ftand  fix  Months  before  you  bottle  it ;  when  you  ftrain 
your  Quinces,  you  are  to  wring  them  hard  in  a  coarfe  Cloth. 

To  make  Cowflip  or  Clary  Wine. 

np  AKE  fix  Gallons  of  Water,  twelve  Pounds  of  Sugar,  the  Juice 
of  fix  Lemons,  the  Whites  of  four  Eggs  beat  very  well,  put 
all  together  in  a  Kettle,  let  it  boil  Half  an  Hour,  skim  it  very 
well,  take  a  Peck  of  Cowfhps,  if  dry  ones  Half  a  Peck,  put  them 
into  a  Tub  with  the  thin  Peeling  of  the  fix  Lemons,  then  pour  on 
the  boiling  Liquor,  and  fir  them  about ;  when  almbfl  cold,  put 
in  a  thin  Toaft  baked  dry,  and  rubb'd  with  Yeaft,  let  it  ftand  two 
or  three  Days  to  work.  If  you  put  in  before  you  tun  it  fix  Ounces 
of  Syrup  of  Citron  or  Lemons,  with  a  Quart  of  Rhenifti  Wine,  it 
will  be  a  great  Addition  5  the  third  Day  ftrain  it  off,  and  fqueeze 
the  Cowllips  through  a  coarfe  Cloth,  then  ftrain  it  through  a 
Flannel-bag  and  turn  it  up,  lay  the  Bung  loofe  for  two  or  three 
Days  to  fee  if  it  works,  and  if  it  don't  bung  it  down  tight,  let  it 
ftand  three  Months,  then  bottle  it. 

( To  make  Turnip  Wine. 

Hp  AKE  a  good  many  Turnips,  pare  them,  flice  them,  put  them 
in  a  Cyder-prefs,  and  prefs  out  all  the  Juice  very  well.  To 
every  Gallon  of  Juice,  have  three  Pounds  of  Lump  Sugar,  have  a 
Veflel  ready,  juft  big  enough  to  hold  the  Juice,  put  your  Sugar 
into  a  Veffel ;  and  alfo  to  every  Gallon  of  Juice  Half  a  Point  of 
Brandy.  Pour  in  the  Juice,  and  lay  fomething  over  the  Bung  for 
a  Week,  to  fee  if  it  works.  If  it  does,  you  muft  not  bung  it  down 
till  it  has  done  working,  then  ftop  it  clofe  for  three  Months,  and 
draw  it  oft  into  another  Veffel.  When  it  is  fine,  bottle  it  off. 

To  ?nake  Rafpberry  Wine. 

•TpAKE  fome  fine  ripe  Rafpberries,  bruife  them  with  the  Back 
^  of  a  Spoon,  then  ftrain  them  through  a  Flannel  Bag  into  a 
Stone  Jar.  To  each  Quart  of  Juice,  put  a  Pound  of  double  refined 
Sugar,  ftir  it  well  together,  and  cover  it  clofe  :  Let  it  ftand  three 
Days,  then  pour  it  off  clear.  To  a  Quart  of  Juice  put  two  Quarts 
of  White  Wine,  bottle  it  off,  it  will  be  fit  to  drink  in  a  Week. 
Brandy  made  thus  is  a  very  fine  Dram,  and  a  much  better  Way 
than  fteeping  the  Rafpbenies. 
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Rules  for  Brewing. 

/^ARE  mu  ft  be  taken  in  the  firft  place  to  have  the  Malt  clean  ; 
^  and  after  it  is  grinded,  it  ought  toftand  four  or  five  Days. 

For  ftrong  Offober ,  five  Quarters  of  Malt  to  three  Hogfheads, 
and  twenty-four  Pounds  of  Hops.  This  will  afterwards  make  two 
Hogfheads  of  good  keeping  finall  Beer,  allowing  five  Pounds  of 
Hops  to  it. 

For  good  middling  Beer,  a  quartern  of  Malt  makes  a  Hogf- 
head  of  Ale,  and  one  of  Small  Beer ;  or  it  will  make  three  Hogf¬ 
heads  of  good  Small  Beer,  allowing  eight  Pounds  of  Hops.  This 
will  keep  all  the  Year ;  or  it  will  make  twenty  Gallons  of  ftrong 
Ale,  and  two  Hogfheads  of  Small  Beer,  that  will  keep  ail  the  Year. 

If  you.  intend  your  Ale  to  keep  a  great  while,  allow  a  Pound  of 
Hops  to  every  Buftiel  ;  if  to  keep  fix  Months,  five  Pounds  to  a 
Hogfhead  ;  if  for  prefent  drinking,  three  Pounds  to  a  Hogfhead, 
the  forfeit  and  cleareft  Water  you  can  get. 

Obferve  the  Day  before  to  have  all  your  Veflels  very  clean,  and 
never  ufe  your  Tubs  for  any  Ufe,  except  to  make  Wines. 

Let  your  Casks  be  very  clean  the  Day  before  with  boiling  Wa¬ 
ter  ;  and  if  your  Bung  is  big  enough,  fcrub  them  well  with  a  little 
Birch  Broom  or  Brufh  ;  but  if  they  be  very  bad,  take  Out  the 
Heads,  and  let  them  be  fcrubbed  clean  with  a  Hand-Brufh  and 
Sand  and  Fuller’s  Earth.  Put  on  the  Head  again  and  fcald  them 
well,  throw  into  the  Barrel  a  Piece  of  unflacked  Lirne,  and  flop 
the  Bung  clofe. 

The  firft  Copper  of  W ater,  when  it  boils,  pour  into  your  Mafh- 
tub,  and  let  it  be  cool  enough  to  fee  your  Face  in;  then  put  in 
your  Malt,  and  let  it  be  well  maftied,  have  a  Copper  of  Water 
boiling  in  the  mean  Time,  and  when  your  Malt  is  well  mafhed, 
fill  your  Mafhing-tub  ;  ftir  it  well  again,  and  cover  it  over  with 
the  Sacks ;  let  it  ftand  three  Hours,  then  fet  a  broad  fhallow 
Tub  under  the  Cock,  let  it  run  very  foftly,  and  if  it  is  thick  throw 
it  up  again  till  it  runs  fine,  then  throw  a  Handful  of  Hops  in  the 
under  Tub,  and  let  the  Mafh  run  into  it,  and  fill  your  Tubs  till 
all  is  run  off.  Have  Water  boiling  in  the  Copper,  and  lay  as  much 
more  on  as  you  have  Occafion  for,  allowing  one  Third  for  boiling 
and  wafte.  Let  that  ftand  an  Hour,  boiling  more  Water  to  fill  the 
Mafh-tub  for  Small  Beer ;  let  the  Fire  down  a  little,  and  put  it 
into  Tubs  enough  to  fill  your  Mafh.  Let  the  fecond  Mafh  be  run 
off,  and  fill  your  Copper  with  the  firft  Wort ;  put  in  Part  of  your 
Hops,  and  make  it  boil  quick.  A. bout  an  liour  is  long  enough. 
When  it  is  half  boiled,  throw  in  a  Handful  of  Salt.  Have  a  clean 
white  Wand  and  dip  it  into  the  Copper,  and  if  the  Wort  feels 
clammy,  it  is  boiled  enough,  then  flat  ken  your  Fire  and  take  ofF 
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your  Wort.  Have  ready  a  large  Tub,  put  two  Sticks  acrofs,  and 
4t  your  ftraining  Basket  over  the  Tub  on  the  Sticks,  and  ftrain 
your  Wort  through  it.  Put  your  other  Wort  on  to  boil  with  the 
reft  of  the  Hops ;  let  your  Mafh  be  ftill  covered  again  with  Wa¬ 
ter,  and  thin  your  Wort  that  is  cooled  in  as  many  Things  as  you 
can  \  for  the  thinner  it  lies,  and  the  quicker  it  cools,  the  better. 
When  quite  cool,  put  it  into  the  Tunning-tub.  Mind  to  throw  a 
Handful  of  Salt  into  every  Boil.  When  the  Mafh  has  flood  an 
Hour  draw  it  off,  then  fill  your  Mafh  with  cold  Water,  take  oft* 
the  Wort  in  the  Copper,  and  order  it  as  before.  When  cool,  add 
to  it  the  firft  in  the  Tub  ;  fo  foon  as  you  empty  one  Copper  fill  the 
other,  io  boil  your  Small  Beer  well.  Let  the  laft  Mafh  run  off, 
and  when  both  are  boiled  with  frefli  Hops,  order  them  as  the  two 
firft  Boilings  ;  when  cool,  empty  the  Mafh-tub,  and  put  the  Small 
Beer  to  work  there.  When  cool  enough,  work  it,  fet  a  wooden 
Bowl  of  Yeaft  in  the  Beer,  and  it  will  work  over  with  a  little  of 
the  Beer  in  the  Boil.  Stir  your  Tun  up  every  twelve  Hours,  let 
it  ftand  two  Days,  then  tun  it,  taking  off  the  Yeaft.  Fill  your 
Veffels  full,  and  fave  fome  to  fill  your  Barrels  ;  let  it  ftand  till  it 
has  done  working,  then  lay  on  your  Bung  lightly  for  a  Fortnight, 
after  that  flop  it  as  clofe  as  you  can.  Mind  you  have  a  Vent-peg 
at  the  top  of  the  Veffel  in  warm  Weather,  open  it,  and  if  your 
Drink  hiffes,  as  it  often  will,  loofen  it  till  it  has  done,  then  flop 
it  clofe  again.  If  you  can  boil  your  Ale  in  one  boiling  it  is  beft, 
if  your  Copper  will  allow  of  it ;  if  not,  boil  it  as  Conveniency 
feives.  The  Strength  of  your  Beer  muft  be  according  to  the  Malt 
you  allow  more  or  lefs,  there  is  no  certain  Rule. 

When  you  come  to  draw  your  Beer,  and  find  it  is  not  fine,  draw 
off  a  Gallon,  and  fet  it  on  the  Fire,  with  two  Ounces  of  Ifinglafs 
cut  fmall  and  beat.  Diffolve  it  in  the  Beer  over  the  Fire  ;  when 
it  is  all  melted,  let  it  ftand  till  it  is  cold,  and  pour  it  in  at  the 
Bung,  which  muft  lay  loofe  on  till  it  has  done  fomenting,  then 
flop  it  clofe  for  a  Month. 

Take  great  Care  your  Casks  are  not  mufty,  or  have  any  ill 
Tafte;  if  they  have,  it  is  the  hardeft  Thing  in  the  World  to 
fweeten  them. 

You  are  to  wafh  your  Cask  with  cold  Water  before  you  fcald 
them,  and  they  fhouid  lie  a  Day  or  two  foaking,  and  clean  them 
well,  then  fcald  them. 


j The  beft  Thing  for  Rope  Beer. 

IX  two  Handfuls  of  Bean  Flour,  and  one  Handful  of  Salt, 
throw  this  into  a  Kilderkin  of  Beer,  don’t  flop  it  clofe  till  it 
has  done  fomenting,  then  let  it  ftand  a  Month,  and  draw  it  off ; 
xbut  fometimes  nothing  will  do  with  it,. 
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When  a  Barrel  of  Beer  is  turn'd  fourj 

a  Kilderkin  of  Beer  throw  in  at  the  Bung  a  Quart  of  Oat- 
A  meal,  lay  the  Bung  on  loofe  two  or  three  Days,  then  flop  it 
down  clofe,  and  let  it  ftand  a  Month.  Some  throw  in  a  Piece  of 
Chalk  as  big  as  a  Turkey's  Egg,  and  when  it  has  done  working 
flop  it  clofe  for  a  Month,  then  tap  it. 

To  make  White  Bread  after  the  London  Way. 

’SJ  O  U  muft  take  a  Bufhel  of  the  finefb  Flour  well  drefted,  put 
.  it  in  the  Kneading-trough  at  one  End  ready  'to  mix,  take  a 
Gallon  of  Water  (which  we  call  Liquor)  and  fome  Yeaft;  ftir  it 
into  the  Liquor  till  it  looks  of  a  good  brown  Colour  and  begins 
to  curdle,  .ftrain  it  and  mix  it  with  vour  Flour  till  it  is  about  the 
Thicknefs  of  a  good  Seed  Cake;  then  cover  it  up  with  the  Lid  of 
the  Trough,  and  let  it  ftand  three  Hours,  and  as  foon  as  you  fee 
■  it  begin  to  fall  take  a  Gallon  more  of  Liquor,  and  weigh  three 
Quarters  of  a  Pound  of  Salt,  and  with  your  Hand  mix  it  well  with 
the  Water  ;  drain  it,  and  with  this  Liquor  make  your  Dough  of 
a  moderate  Thicknefs  fit  to  make  up  into  Loaves ;  then  cover  it 
again  with  the  Lid,  and  let  it  ftand  three  Hours  more :  In  the 
mean  Time  put  the  Wood  into  the  Oven  and  heat  it,  it  will  take 
two  Hours  heating.  When  yourSpunge  has  flood  its  proper  Time 
clear  the  Oven,  and  begin  to  make  your  Bread.  Set  it  in  the 
iQven  and  clofe  it  up,  and  three  Hours  will  juft  bake  it.  When 
once  it  is  in  you  muft  not  open  the  Oven  till  the  Bread  is  baked  ; 
and  obferve  in  Summer  that  your  Water  be  Milk  warm,  and  in 
Winter  as  hot  as  you  can  bear  your  Finger  in  it. 

Note>  As  to  the  exadt  Quantity  of  Liquor  your  Dough  will  take 
Experience  will  teach  you  in  two  or  three  Times  making,  for  all 
Flour  does  not  want  the  fame  Quantity  of  Liquor  ;  and  if  you 
make  any  Quantity,  it  will  raife  up  the  Lid  and  run  over,  when 
k  Iras  flood  its  Time. 

To  make  French  Bread. 

Take  three  Quarts  of  Water  and  one  of  Milk,  in  Winter 
fcalding  hot,  in  Summer  a  little  more  than  Milk  warm ;  fea- 
fon  it  well  with  Salt,  then  take  a  Pint  and  a  Half  of  good  Ale 
Yeaft  not  bitter,  lay  it  in  a  Gallon  of  Water  the  Night  before, 
pour  it  off  the  Water,  ftir  in  your  Yeaft  into  the  Milk  and  Water, 
then  with  your  Hand  break  in  a  little  more  than  a  Quarter  of  a 
Pound  of  Butter,  work  it  well  till  it  is  diffolvcd,  then  beat  up  two 
Eggs  in  a  Bafon,  and  ftir  them  in,  have  about  a  Peck  and  a  Half 

of  Flour*  mix  it  with  your  Liquor  *  in  Winter  make  your  Dough 

%  pretty 
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pretty  ft  iff,  in  Summer  more  flack;  fo  that  you  may  ufe  a  little 
more  or  lefs  of  Flour,  according  to  the  Stiffnefs  of  your  Dough  ; 
mix  it  well,  but  the  lefs  you  work  it  the  better,  make  it  into 
Rolls,  and  have  a  very  quick  Oven,  but  not  to  burn.  When  they 
have  lain  about  a  Quarter  of  an  Hour  turn  them  on  the  other  Side, 
let  them  lye  about  a  Quarter  longer,  take  them  out  and  chip  all 
your  French  Bread  with  a  Knife,  which  is  better  than  rafping  it, 
and  makes  it  look  fpungy  and  of  a  fine  yellow,  whereas  the  rafp¬ 
ing  takes  off  all  that  fine  Colour,  and  makes  it  look  too  fmooth. 
You  muff  ftir  your  Liquor  into  the  Flour  as  you  do  for  Pye  Cruft. 
After  your  Dough  is  made  cover  it  with  a  Cloth,  and  let  it  lye  to 
rife  while  the  Oven  is  heating. 

To  make  Muffins  and  Oat-Cakes* 

*“jp  O  a  Bufliel  of  Hertfordfoire  white  Four,  take  a  Pint  and 
a  Half  of  good  Ale  Yeaff,  from  pale  Malt,  if  you  can  get 
it,  becaufe  it  is  whiteft  ;  let  the  Yeaff  lye  in  Water  all  Night,  the 
next  Day  pour  off  the  Water  clear,  make  two  Gallons  of  Water 
juft  Milk  warm,  not  to  fcaid  your  Yeaff,  and  two  Ounces  of  Salt; 
mix  your  Water  Yeaff  and  Salt  well  together  for  about  a  Quarter 
of  an  Hour,  then  ffrain  it,  and  mix  up  your  Dough  as  light  as 
poflible,  and  let  it  lye  in  your  Trough  an  Hour  to  rife,  then  with 
your  Hand  roll  it,  and  pull  it  into  little  Pieces  about  as  big  as  a 
large  Wallnut,  roll  them  with  your  Hand  like  a  Ball,  lay  them  on 
your  Table,  and  as  faff  as  you  do  them  lay  a  Piece  of  Flannel  over 
them,  and  be  fure  to  keep  your  Dough  covered  with  Flannel ;  when 
you  have  rolled  out  all  your  Dough  begin  to  bake  the  firff,  and  by 
that  Time  they  will  be  fpread  out  in  the  right  Form  ;  lay  them 
on  your  Iron,  as  one  Side  begins  to  change  Colour  turn  the  other, 
and  take  great  Care  they  don’t  burn,  or  be  too  much  difcoloured, 
but  that  you  will  be  a  j  udge  of  in  two  or.  three  Makings.  Take 
care  the  Middle  of  the  Iron  is  not  too  hot,  as  it  will  be,  but  then 
you  may  put  a  Brickbat  or  two  in  the  Middle  of  the  Fire  to  fiackeji 
the  Heat:  The  Thing  you  bake  on  muff  be  made  thus : 

Build  a  Place  juft  as  if  you  was  going  to  fet  a  Copper,  and  in 
the  Stead  of  a  Copper  a  Piece  of  Iron  all  over  the  Top  fixed  in 
Form  juft  the  fame  as  the  Bottom  of  an  Iron  Pot,  and  make  your 
Fire  underneath  with  Coal  as  in  a  Copper.  Obferve,  Muffins  are 
made  the  fame  Way  ;  only  this,  when  you  pull  them  to  Pieces  roll 
them  in  a  good  deal  of  Flour,  and  with  a  Rolling-pin  roll  them 
thin,  cover  them  with  a  Piece  of  Flannel,  and  they  will  rife  to  a 
proper  Thi,cknefs  ;  and  if  you  find  them  too  big  or  too  little,  you 
muff  roll  Dough  accordingly.  Thefe  muff  not  be  the  leaft  dis¬ 
colour’d. 
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When  you  eat  them  roaft  them  with  a  Fork  crifp  on  both  Sides, 
then  with  your  Hand  puli  them  open,  and  they  will  be  like  a  Ho¬ 
neycomb  ;  lay  in  as  much  Butter  as  you  intend  to  ufe,  then  clap 
them  together  again,  and  fet  it  by  the  Fire,  When  you  think  the 
Butter  is  melted  turn  them,  that  both  Sides  may  be  butter’d  alike, 
but  don’t  touch  them  with  the  Knife,  either  to  fpread  or  cut  them 
open,  if  you  do  they  will  be  as  heavy  as  Lead,  only  when  they  are 
quite  butter’d  and  done,  you  may  cut  them  crofs  with  a  Knife, 
Note^  Some  Flour  will  foak  up  a  Quart  or  three  Pints  more 
Water  than  other  Flour,  then  you  mutt  add  more  Water,  or  fhake 
in  more  Flour  in  the  making  up,  for  the  Dough  muft  be  as  light 
as  poftible. 


A  Receipt  for  making  Bread  without  Barm,  by  the 

Help  of  a  Leaten. 

^pAKE  a  Lump  of  Dough,  about  two  Pounds  of  your  laft 
making,  which  has  been  raifed  by  Barm,  keep  it  by  you  in  a 
wooden  VeiTel,  and  cover  it  well  with  Flour.  This  is  your  Lea¬ 
ven  ;  then  the  Night  before  you  intend  to  bake  put  the  Laid  Lea¬ 
ven  to  a  Peck  of  Flour,  and  work  them  well  together  with  warm 
Water.  Let  it  lye  in  a  dry  wooden  Veftel,  well  covered  with  a 
Linnen  Cloth  and  a  Blanket,  and  keep  it  in  a  warm  Place.  This 
Dough  kept  -warm  will  rife  again  next  Morning,  and  will  be  fuf- 
ftcient  to  mix  with  two  or  three  Bujhels  of  Flour,  being  worked 
up  with  warm  Water  and  a  little  Salt.  When  it  is  well  worked 
up,  and  thoroughly  mixed  with  all  the  Flour,  let  it  be  well  co¬ 
vered  with  the  Linnen  and  Blanket,  untill  you  find  it  rife ;  then 
knead  it  well,  and  work  it  up  into  Bricks  or  Loaves,  making  the 
Loaves  broad,  and  not  fo  thick  and  high  as  is  frequently  done,  by 
which  Means  the  Bread  will  be  better  baked.  Then  bake  your 
Bread. 

Alwayrkeep  by  you  two  or  more  Pounds  of  the  Dough  qj  your 
laft  Baking,  well  covered  with  Flour  to  make  Leaven  to  ferve' 
from  one  baking  Day  to  another  ;  the  more  Leaven  is  put  to  the 
Flour  the  lighter  and  fpungier  the  Bread  will  be  \  the  frefher  the 
Leaven,  the  Bread  will  be  iefs  four. 

From  the  Dublin  Society, 


A  Method  to  preferve  a  large  Stock  of  Teajl ,  which 
will  keep  and  be  of  Ufe  for  fever  at  Months ,  either 
to  make  Bread  or  Cakes . 

7HEN  you  have  Yeaft  in  Plenty,  take  a  Quantity  of  it,  ftir 

V  V  and  work  it  well  with  a  Whisk  until  it  becomes  kquid  and 

thin,  then  get  a  large  wooden  Platter,  Cooler  or  1  ub,  clean  and 
3  b  Q^q  dry, 
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dry,  and  with  a  foft  Brufh,  lay  a  thin  Layer  of  the  Yeafl  on  the 
Tub,  and  turn  the  Mouth  downwards  that  no  Duft  may  fall  upon 
it,  but  fo  that  the  Air  may  get  under  to  dry  it.  When  that  Coat 
is  very  dry,  then  lay  on  another  Coat,  and  let  it  dry,  and  fo  go  on 
to  put  one  Coat  upon  another  till  you  have  a  fufficient  Quantity, 
even  two  or  three  Inches  thick,  to  ferve  for  feveral  Months,  always 
taking  Care  the  Yeaft  in  the  Tub  be  very  dry  before  you  lay  more 
on.  When  you  haveoccafion  to  make  Ufe  of  this  Yeaft  cut  a  Piece 
off,  and  lay  it  in  warm  Water  ;  ftir  it  together,  and  it  will  be  fit 
for  Ufe.  If  it  is  for  Brewing,  take  a  large  Handful  of  Birch  tied 
together,  and  dip  it  into  the  Yeaft  and  hang  it  up  to  dry ;  take 
great  Care  no  Duft  comes  to  it ;  and  fo  you  may  do  as  many  as 
you  pleafe.  When  your  Beer  is  fit  to  fet  to  work,  throw  in  one 
of  thefe,  and  it  will  make  it  work  as  well  as  if  you  had  frefh 
Yeaft.  You  muft  whip  itabout  in  the  Wort,  and  then  let  it  lye; 
when  the  Fat  works  well,  take  out  the  Broom  and  dry  it  again, 
it  will  do  for  the  next  Brewing. 

Note,  In  the  building  your  Oven  for  Baking,  obferve  that  you 
make  it  round,  low  roofed,  and  a  little  Mouth ;  then  it  will  take 
lefs  Fire,  and  keep  in  the  Heat  better  than  a  long  Oven  and  high 
roofed,  and  will  bake  the  Bread  better. 


CHAP.  XVIII. 


jarring  Cherries  Prefer ves,  &c. 

f 

To  jar  Cherries  Lady  Norths  Way . 

AKE  twelve  Pounds  of  Cherries,  then  ftone  them,  put  them 


A  in  your  Preferving-pan,  with  three  Pounds  of  double  refin’d 
Sugar,  and  a  Quart  of  Water:  Then  fet  them  on  the  Fire  till 
they  are  fcalding  hot,  take  them  off  a  little  while,  and  fet  them 
on  the  Fire  again.  Boil  them  till  they  are  tender,  then  fprinkie 
them  with  Half  a  Pound  of  doutL  refined  Sugar  pounded,  and 
skim  them  clean.  Put  them  all  together  in  a  China  Bowl,  let 
them  ftand  in  the  Syrup  three  Days,  then  drain  them  through 
a  Sieve,  take  them  out  one  by  one,  with  the  Holes  downwards  on 
a  Wicker-Sieve,  then  fet  them  in  a  Stove  to  dry,  and  as  they  dry 
turn  them  upon  clean  Sieves.  When  they  are  dry  enough,  put  a 
clean  white  Sheet  of  Paper  in  a  Preferving-pan,  then  put  all  the 
Cherries  in,  with  another  clean ‘white  Sheet  of  Paper  on  the  Top 
of  them ;  cover  them  clofe  with  a  Cloth,  and  fet  them  over  a 
cool  Firqtill  they  fweat.  Take  them  off  the  Fire,  then  let  them 
ftand  till  they  are  cold,  and  put  them  in  Boxes  or  Jars  to  keep. 
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To  dry  Cherries. 

npO  four  Pounds  of  Cherries,  put  one  Pound  of  Sugar,  and  juft 
put  as  much  W ater  to  the  Sugar  as  will  wet  it.  When  it  is 
melted,  make  it  boil  :  Stone  your  Cherries,  put  them  in,  and 
make  them  boil.  Skim  them  two  or  three  Times,  take  them  off, 
and  let  them  ftand  in  the  Syrup  two  or  three  Days,  then  boil  your 
Syrup  and  put  to  them  again,  but  don’t  boil  your  Cherries  any 
more.  Let  them  ftand  three  or  four  Days  longer,  then  take  them 
out,  lay  them  in  Sieyes  to  dry,  and  lay  them  in  the  Sun,  or 
in  a  flow  Oven  to  dry.  When  dry,  lay  them  in  Rows  in  Papers, 
and  fo  a  Row  of  Cherries,  and  a  Row  of  white  Paper  in  Boxes. 

To  preferve  Cherries  with  the  Leaves  and  Stalks 

Green . 

J^rlRST  dip  the  Stalk  and  Leaves  in  the  beft  Vinegar,  boiling 
A  hot,  ftick  the  Sprig  upright  in  a  Sieve  till  they  ate  dry  ;  in 
the  mean  Time  boil  forne  double  refined  Sugar  to  a  Syrup,  and 
dip  the  Cherries,  Stalks  and  Leaves  in  the  Syrup,  and  juft  let 
them  fcald,  lay  them  on  a  Sieve,  and  boil  the  Sugar  to  a  Candy 
height,  then  dip  the  Cherries,  Stalks,  Leaves  and  all ;  then  ftick 
the  Branches  in  Sieves,  and  dry  them  as  you  do  other  Sweet- 
meats :  They  look  very  pretty  at  Candle-light  in  a  Defart. 

To  make  Orange  Marmalade. 

HpAKE  the  beft  Seville  Oranges,  cut  then  in  Quarters,  grate 
them  to  take  out  the  Bitternefs,  and  put  them  in  Water 
which  you  muft  fhift  twice  or  thrice  a  Day,  for  three  Days. 
Then  boil  them,  iliifting  the  Water  till  they  are  tender,  Aired 
them  very  fmall,  then  pick  out  the  Skins  and  Seeds  from  the  Meat 
which  you  pulled  out,  and  put  it  to  the  Peel  that  is  Ibred  ;  and 
to  a  Pound  of  that  Pulp  take  a  Pound  of  double-refined  Sugar. 
Wet  your  Sugar  with  Water,  and  boil  it  up  to  a  candy  Heignt, 
(with  a  very  quick  Fire)  which  you  may  know  by  the  dropping 
of  it,  for  it  hangs  like  a  Rair$  then  take  it  off*  the  Fire,  put  in 
your  Pulp,  ftir  it  well  together,  then  fet  it  on  the  Embers,  and 
ftir  it  till  it  is  thick,  but  let  it  not  boil.  If  you  would  have  it 
cut  like  Marmalade,  add  feme  Jelly  of  Pippins,  and  allow  Sugar 
for  it. 

To  make  White  Marmalade. 

PARE  and  core  the  Quinces  as  faff  as  you  can,  then  take  to  a 
Pound  of  Quinces  (being  cut  in  Pieces,  lefs  than  Half  Quar¬ 
ters'!  three  Quarters  of  a  Pound  of  double-refined  Sugar  eat 
final),  then  throw  Half  the  Sugar  on  the  raw  Quinces,  fet  it  on  a 

Q^q  2  very 
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very  flow  Fire  till  the  Sugar  is  melted,  and  the  Quinces  tender* 
Then  put  in  the  reft  of  the  Sugar,  and  boil  it  up  as  faft  as  you 
can.  When  it  is  almoft  enough,  put  in  fome  Jelly  and  boil  it 
apace  ;  then  put  st  up,  and  when  it  is  quite  cold  cover  it  with 
white  Paper, 

To  preferve  Oranges  whole . 

*TpAKE  the  beft  Bermudas  or  Seville  Oranges  you  can  get,  and 
pare  them  with  a  Penknife  very  thin,  and  lay  your  Oranges 
in  Water  three  or  four  Days,  fhifting  them  every  Day  ;  then  put 
them  in  a  Kettle  with  fair  Water,  and  put  a  Board  on  them  to 
keep  them  down  in  the  Water,  and  have  a  Skillet  on  the  Fire  with 
Water,  that  may  be  ready  to  fupply  the  Kettle  with  boiling  Wa¬ 
ter  ;  as  it  waftes  it  mu  ft  he  filled  up  three  or  four  Times,  while 
the  Oranges  are  doing,  for  they  will  take  up  feven  or  eight  Hours 
boiling  ;  they  muft  be  boiled  till  a  Wheat  Straw  will  run  through 
them,  then  take  them  out,  and  fcoop  the  Seeds  out  of  them  very 
carefully,  by  making  a  little  Hole  in  the  Top,  and  weigh  them  ; 
to  every  Pound  of  Oranges  put  a  Pound  and  three  Quarters  of  dou- 
refined  Sugar,  beat  well  and  lifted  through  a  clean  Lawn  Sieve, 
fill  your  Oranges  with  Sugar,  and  ftiow  fome  on  them  $  let  them 
lye  a  little  while,  and  make  your  Jelly  thus : 

Take  T wo  Dozen  of  Pippinsor  John  Apples,  and  flice  them  into 
Water,  and  when  they  are  boiled  tender  ftrain  the  Liquor  from  the 
Pulp,  and  to  every  Pound  of  Orange  you  muft  have  a  Pint  and  a 
Half  of  this  Liquor,  and  put  to  it  three  Quarters  of  the  Sugar  you 
left  in  filling  the  Orange,  fet  it  on  the  Fire  and  let  it  boil,  and 
skim  it  well,  and  put  it  in  a  clean  earthen  Pan  till  it  is  cold,  then 
put  it  in  your  Skillet ;  put  in  your  Oranges,  and  with  a  fmali  Bod¬ 
kin  job  your  Oranges  as  they  are  boiling  to  let  the  Syrup  into  them, 
ftrew  on  the  reft  of  your  Sugar  whilft  they  are  boiling,  and  when 
they  look  clear  take  them  up  and  put  them  in  your  Glades,  but 
one  in  a  Glafs  juft  fit  for  them,  and  boil  the  Syrup  till  it  is  ai¬ 
med:  a  Jelly,  then  fill  up  your  Glades ;  when  they  are  cold,  pa¬ 
per  them  up,  and  keep  them  in  a  dry  Place. 

To  made  red  Marmalade.  . 

C'CALB  the  Quinces  tender  in  Water,  then  cut  them  in  Quar- 
^  ters,  core  and  pare  the  Pieces ;  to  four  Pounds  of  Quince  put 
three  Pounds  of  Sugar,  and  four  Pints  of  Water ;  boil  the  Sugar 
and  Water  to  a  Syrup,  then  put  in  the  Quinces  and  cover  it,  let  it 
Hand  all  Night  over  a  very  little  Fire,  but  not  to  boil ;  when  they 
are  red  enough,  put  in  a  Porringer  full  of  Jelly  or  more,  and  boil 
them  up  as  faft  as  you  can,  when  it  is  enough  put  it  up,  but  do 
pot  break  the  Quince  too  much* 
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Red  Quinces  whole . 

Tp  A  K  E  fix  of  the  fineft  Quinces,  core  and  fcald  them  tender, 
drain  them  from  the  Water,  and  when  they  are  cold  pare 
them  ;  then  take  their  Weight  in  good  Sugar,  a  Pint  of  Water  to 
every  Pound  of  Sugar,  boil  it  to  a  Syrup,  skim  it  well,  then  put 
in  the  Quinces,  and  let  them  ftand  all  Night;  when  they  are  red 
enough,  boil  them  as  the  Marmalade,  with  two  Porringers  full  of 
Jelly.  When  they  are  as  foft  as  you  can  run  a  Straw  thro’  them, 
put  them  into  GlalTes,  let  the  Liquor  boil  till  it  is  a  Jelly,  and 
then  pour  it  over  the  Quinces. 


jelly  for  the  Quinces. 

^JpAKE  fome  of  the  leffer  Quinces  and  wipe  them  with  a  clean 
coarfe  cloth  ;  cut  them  in  Quarters,  put  as  much  Water  as 
will  cover  them,  let  it  boil  apace,  till  it  is  ftrong  of  the  Quinces, 
then  ftrain  it  through  a  Jelly-bag  ;  if  it  he  for  white  Quince  pick 
out  the  Seeds,  but  none  of  the  Cores  nor  Quinces  pared. 

To  make  Conferve  of  Red  Rofes5  or  any  other 

Flowers. 


/~pAKE  Rofe-Buds,  or  any  other  Fowers,  and  pick  them,  cut 
^  off  the  white  Part  from  the  red,  and  put  the  red  Flowers  and 
fift  them  through  a  Sieve  to  take  out  the  Seeds  ;  then  weigh  them, 
and  to  every  Pound  of  Flowers,  take  twTo  Pounds  and  Half  of 
Loaf-fugar  ;  beat  the  Flowers  pretty  fine  in  a  Stone  Mortar,  then 
by  degrees  put  the  Sugar  to  them,  and  beat  it  very  well,  till  it  is 
well  incorporated  together;  then  put  it  into  Gallipots,  tye  it  over 
with  Paper,  over  that  a  Leather,  and  iit  will  keep  feven  Years. 

T i  make  Conferve  of  Hips. 

GATHER  Hips  before  they  grow  foft,  cut  off  the  Heads  and 
Stalks,  flit  them  in  Halves,  take  out  all  the  Seeds  and  White 
that  is  in  them  very  clean,  then  put  them  into  an  earthen  Pan,  and 
ffir  them  every  Day,  or  they  will  grow  mouldy.  Let  them  Hand 
till  they  are  foft  enough,  to  rub  them  through  a  coarfe  Hair-fleve, 
as  the  Pulp  comes  take  it  off  the  Sieve  ;  they  are  a  dry  Berry,  and 
will  require  Pains  to  rub  them  through  ;  then  add  its  Weight  in 
Sugar,  mix  them  well  together  without  boiling ;  keep  it  in  deep 
Gallipots  for  L'fe. 

To  ?7iake  Syrup  o/Rofes. 

INFUSE  three  Pounds  of  Damask  Rofe-leaves  in  a  Gallon  of 
warm  Water,  in  a  well  glazed  earthen  Pot,  with  a  narrow 

Mouth,  for  eight  Hours,  which  flop  fo  clofe,  that  none  of  the 
■  Virtue 
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Virtue  may  exhale.  When  they  have  infufed  fo  long,  heat  the 
Water  again,  fqueese  them  out,  and  put  in  three  Pounds  more  of 
Rofe-leaves,  to  infufe  for  eight  Hours  mord,  then  prefs  them  out 
very  hard  ;  then  to  every  Quart  of  this  Infufion,  add  four  Pounds 
of  fine  Sugar,  and  boil  it  to  a  Syrup, 

To  make  Syrup  of  Citron. 

pARE  and  flice  your  Citrons  thin,  lay  them  in  a  Bafon,  with 
Layers  of  fine  Sugar,  The  next  Day  pour  off  the  Liquor  into 
a  Glafs,  skim  it,  and  clarify  it  over  a  gentle  Fire. 

To  make  Syrup  of  Clove  Giliiflowers. 

|^LIP  your  Giliiflowers,  fprinkle  them  with  fair  Water,  put 
^  them  into  a  earthen  Pot,  flop  it  up  very  clofe,  fet  it  in  a 
Kettle  of  Water,  and  let  it  boil  for  two  Hours  ;  then  Aram  out 
the  J  uice,  put  a  Pound  and  Half  of  Sugar  to  a  Point  of  Juice, 
put  it  into  a  Skillet,  fet  it  on  the  Fire,  keeping  it  ftirring  till  the 
Sugar  is,  all  melted,  but  let  it  not  boil 5  then  fet  it  by  to  cool,  and 
put  it  into  Bottles, 

To  make  Syrup  of  Peach  Bloflums-. 

INFUSE  Peach  Bloflums  in  hot  Water,  as  much  as  will  hand- 
fomdy  cover  them.  Let  them  Hand  in  Balneo,  or  in  Sand,  for 
twenty-four  Hours  covered  clofe  ;  then  flrain  out  the  Flowers  from 
the  Liquor,  and  put  in  frefh  Flowers.  Let  them  ftand  to  infufe 
as  before,  then  flrain  them  out,  and  to  the  Liquor  put  frefh  Peach 
Bloflums  the  third  Time,  and  if  you  pleafe,  a  fourth  Time.  Then 
to  every  Pound  of  your  Infufion,  add  two  Pounds  of  double-refined 
Sugar,  and  fetting  it  in  Sand,  or  Balneo,  make  a  Syrup,  which 
keep  for  Ufe. 

To  make  Syrup  of  Quinces* 

j^RATE  Quinces,  pafs  their  Pulp  through  a  Cloth  to  extra£l 
their  Juice,  fet  their  Juice  in  the  Sun  to  fettle,  or  before  the 
Fire,  and  by  that  means  clarify  it :  For  every  four  Ounces  of  this 
Juice,  take  a  Pound  of  Sugar,  boiled  to  a  blown  Degree.  If  the 
putting  in  the  Juices  of  the  Quinces  fhould  check  the  boiling  of 
the  Sugar  too  much,  give  the  Syrup  fome  boiling,  till  it  becomes 
pearled  ;  then  take  it  off  the  Fire,  and  when  it  is  cold,  put  it  into 
the  Bottles, 

To  preferve  Apricots. 

*-pAKK  your  Apricots,  ftone  and  pare  them  thin,  and  take  their 
**  Weight  in  double-refined  Sugar  beaten  and  lifted,  put  your 
Apricots  in  a  Silver  Cup  or  Tankard,  cover  them  over  with  Sugar, 
and  let  them  fland  fo  all  Night  The  next  Day  put  them  in  a 
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Preferving-pan,  fet  them  on  a  gentle  Fire,  and  let  them  iimmer  a 
little  while,  then  let  them  boil  till  tender  and  clear,  taking  them 
off  fometimes  to  turn  and  skim.  Keep  them  under  the  Liquor  as 
they  are  doing,  and  with  a  {mail  clean  Bodkin  or  great  Needle, 
job  them  fometimes,,  that  the  Syrup  may  penetrate  into  them. 
When  they  are  enough,  take  them  up,  and  put  them  in  Glaffes. 
Boil  and  skim  your  Syrup  ;  and  when  it  is  cold,  put  it  on  your 
Apricots, 

To  preferve  Damrons  whole . 

yOU  muft  take  fome  Damfons  and  cut  them  in  Pieces,  put 
^  them  in  a  Skillet  over  the  Fire,  with  as  much  Water  as  will 
cover  them.  W hen  they  are  boiled  and  the  Liquor  pretty  jftrong, 
ftrain  it  out :  Add  for  every  Pound  of  the  whole  Damfons  wiped 
clean  a  Pound  of  fingle  refined  Sugar,  put  the  third  Part  of  your 
Sugar  into  the  Liquor,  fet  it  over  the  Fire,  and  when  it  fimmers 
put  in  the  Damfons.  Let  them  have  one  good  boil,  and  take  them 
off  for  Half  an  Hour,  covered  up  clofe  ;  then  fet  them  on  again, 
and  let  them  fimmer  over  the  Fire,  after  turning  them;  then  take 
them  out  and  put  them  in  a  Bafon,  ftrew  all  the  Sugar  that  was 
left  on  them,  and  pour  the  hot  Liquor  over  them  ;  cover  them  up, 
and  let  them  ftand  till  next  Day,  then  boil  them  up  again  till  they 
are  enough.  Take  them  up,  and  put  them  in  Pots ;  boil  the  Li¬ 
quor  till  it  jellies,  and  pour  it  on  them  when  it  is  almoft  cold,  fo 
paper  them  up. 

To  candy  any  Sort  pf  Flowers. 

HpAKE  the  belt  treble-refined  Sugar,  break  it  into  Lumps,  and 
1  dip  it  Piece  by  Piece  in  Water  ;  put  them  into  a  Veffel  of  Sil¬ 
ver.  and  melt  them  over  the  Fire;  when  it  juft  boils,  ftrain  it, 
and  fet  it  on  the  Fire  again,  and  let  it  boil  till  it  draws  in  Hairs, 
which  ycu  may  perceive  by  holding  up  your  Spoon,  then  put  in 
the  Flowers,  and  fet  them  in  Cups  or  Glaffes  ;  when  it  is  of  a  hard 
Candy,  break  it  in  Lumps,  and  lay  it  as  high  as  you  pleafe.  Dry 
it  in  a  Stow,  or  in  the  Sun,  and  it  will  look  like  Sugar-candy. 

To  preferve  Goofcberries  whole  without  jloning . 

TAKE  the  largeft  preferving  Goofeberries,  and  pick  off  the 
back  Eye,  but  not  the  Stalk,  then  fet  them  over  the  Fire  in 
a  Pot  of  Water  to  fcald,  cover  them  very  clofe  to  fcald,  but  not 
boil  or  break,  and  when  they  are  tender  take  them  up  into  cold 
Water,  then  take  a  Pound  and  a  Half  of  double-refin’d  Sugar  to  a 
Pound  of  Goofeberrries,  and  clarify  the  Sugar  with  Water  ;  a  Pint 
to  a  Pound  of  Sugar  ;  and  when  your  Syrup  is  cold  put  the  Goofe¬ 
berries  fingle  in  your  Preferving-pan,  put  the  Syrup  to  them,  and 
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fet  them  on  a  gentle  Fire  ;  let  them  boil,  but  not  too  fa  ft,  left  they 
breaks  and  when  they  have  boiled  and  you  perceive  the  Sugar  has 
entered  them,  take  them  off,  cover  them  with  white  Paper,  and 
fet  them  by  till  the  next  Day.  Then  take  them  out  of  the  Syrup, 
and  boil  the  Syrup  till  it  begins  to  be  ropy ;  skim  it,  and  put  it 
to  them  again,  then  fet  them  on  a  gentle  Fire,  and  let  them  pre- 
ferve  gently  till  you  perceive  the  Syrup  will  rope  ;  then  take  them 
off,  fet  them  by  till  they  are  cold,  cover  them  with  Paper,  then 
boil  fome  Goofeberries  in  fair  Water,  and  when  the  Liquor  is 
ftrong  enough  ftrain  it  out.  Let  it  ftand  to  fettle,  and  to  every 
Pint  take  a  Pound  of  double-refined  Sugar,  then  make  a  Jelly  of 
it,  put  the  Goofeberries  in  Glaffes,  when  they  are  cold,  cover 
them  with  the  Jelly  the  next  Day,  paper  them  wet,  and  then 
Half- dry  the  Paper  that  goes  in  the  Infide.  It  clofes  down  bet¬ 
ter,  and  then  white  Paper  over  the  Glafs*  Set  it  in  your  Stove  or 
a  dry  Place. 


To  prefer ve  White  Wallnuts, 


T?1RST  pare  your  Wallnuts  till  the  White  appears  and  nothing 
elfe.  You  muft  be  very  careful  in  the  doing  them  that  they 
don’t  turn  black,  and  as  faft  as  you  do  them,  throw  them  into  Salt 
and  Water,  and  let  them  lye  till  your  Sugar  is  ready.  Take  three 
Pounds  of  good  Loaf  Sugar,  put  it  into  your  Preferving-Pan,  fet 
it  over  a  Charcoal  Fire,  and  put  as  much  Water  as  will  juft  wet 
the  Sugar.  Let  it  boil,  then  have  ready  ten  or  a  dozen  Whites 
of  Eggs  ft  rained  and  beat  up  to  a  Froth,  cover  your  Sugar  with 
the  Froth  as  it  boils,  and  skim  it ;  then  boil  it,  and  skim  it  till 
it  is  as  clear  as  Chryftal,  then  throw  in  your  Wallnuts,  juft  give 
them  a  boil  till  they  are  tender,  then  take  them  out,  and  lay 
them  in  a  Difh  to  cool  ;  when  cool,  put  them  into  your  Prefer  v- 
ing-pan,  and  when  the  Sugar  is  as  warm  as  Milk  pour  it  over 
them  ;  when  quite  cold  paper  them  down. 

Thus  clear  your  Sugar  for  all  Preferves,  Apricots,  Peaches, 
Goofeberries,  Currants,  bV. 


To  preferve  Wallnuts  green . 

\X7 IPE  them  very  clean,  and  lay  them  in  ftrong  Salt  and  W a- 
*  *  ter  twenty-four  Hours  ;  then  take  them  out  and  wipe  them 
■very  clean,  have  ready  a  Skillet  of  Water  boiling,  throw  them 
in,  let  them  boil  a  Minute,  and  take  them  out :  Lay  them  on  a 
coarfe  Cloth,  and  boil  your  Sugar  as  above ;  then  juft  give  your 
Wallnuts  a  feald  in  the  Sugar,  take  them  up  and  lay  thorn  to  cool. 
Put  them  in  y®ur  Preferving-pot,  and  pour  on  your  Syrup  as 
above. 
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To  preferve  the  large  Green  Plumbs. 

THIRST  dip  the  Stalk  and  Leaves  in  boiling  Vinegar  when  they 
*  are  dry,  have  your  Syrup  ready,  and  firft  give  them  a  Scald, 
and  very  carefully  with  a  Pin  take  off  the  Skin,  boil  your  Sugar  to 
a  candy  Height,  and  dip  in  your  Plumbs,  hang  them  by  the  Stalk 
to  dry,  and  they  will  look  finely  tranfparent,  and  by  hanging 
that  way  to  dry,  will  have  a  clear  Drop  at  the  Top  ;  you  muff 
take  great  Care  to  clear  your  Sugar  nicely. 

A  nice  Way  to  preferve  Peaches* 

pUT  your  Peaches  in  boiling  Water,  juft  give  them  a  Scald, 
but  don’t  let  them  boil,  take  them  out  and  put  them  in  cold 
W ater,  then  dry  them  in  a  Sieve,  and  put  them  in  long  wide- 
mouth 'Bottles :  To  Half  a  Dozen  Peaches  take  a  Quarter  of  a 
Pound  of  Sugar,  clarify  it,  pour  it  over  your  Peaches,  and  fill  the 
Bottles  with.  Brandy.  Stop  them  clofe,  and  keep  them  in  a  clofe 
Place. 

A  fecond  Way  to  preferve  Peaches. 

■p^/TAKE  your  Syrup  as  above,  and  when  it  is  clear  juft  dip  in 
“*■  your  Peaches  and  take  them  out  again,  lay  them  on  a  Difh 
to  cool,  then  put  them  into  large  wide-mouth’d  Bottles,  and  when 
the  Syrup  is  cool  pour  it  over  them,  let  them  ffand  till  cold,  and 
fill  up  the  Bottle  with  the  beft  French  Brandy ,  obferve  that  you 
leave  room  enough  for  the  Peaches  to  be  well  cover’d  with 
Brandy,  and  cover  the  Glafs  clofe  with  a  Bladder  and  Leather, 
and  tye  them  clofe  down. 

To  make  Quince  Cakes* 

"OU  muft  let  a  Pint  of  the  Syrup  of  Quinces,  with  a  Quart 
or  two  of  Rafpberries  be  boiled  and  clarified  over  a  clear 
gentle  Fire,  taking  Care  that  it  be  well  skimmed  from  Time  to 
Time  :  Then  add  a  Pound  and  a  Half  of  Sugar,  caufe  as  much 
more  to  be  brought  to  a  candy  Height,  and  pour’d  in  hot.  Let 
the  Whole  be  continually  ftirred  about  till  it  is  almoft  cold,  then 
fpread  it  on  Plates,  and  cut  it  out  into  Cakes. 
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CHAP.'  XIX. 

To  make  Anchovies ,  Ver micella ,  Catchups  Vinegar 5 
and*  to  keep  Anchovies ,  French  Beans,  &c. 

To  make  Anchovies. 

HpO  3  Peck  of  Sprats.,  two  Pounds  of  common  Salt,  a  Quarter 
of  a  Pound  of  Bay-Salt,  four  Pounds  of  Salt-petre,  two  Oun¬ 
ces  of  Sal  Prunella,  T wo-penny worth  of  Cochineal,  pound  all  in 
a  Mortar,  put  them  into  a  Stone  Pot,  a  Row  of  Sprats,  a  Layer 
of  your  Compound,  and  fo  on  to  the  Top  alternately.  Prefs 
them  hard  down,  cover  them  clofe,  let  then  ftand  fix  Months, 
and  they  will  he  ft  for  Ufe.  Obferve  that  your  Sprats  be  very 
frefh,  and  don’t  walh  nor  wipe  them,  but  juft  take  them  as  they 
come  out  of  the  Water. 

To  pickle  Smelts,  where  you  have  Plenty . 

HpAKE  a  Quarter  of  a  Peck  of  Smelts,  Half  an  Ounce  of  Pep- 
per,  Half  an  Ounce  of  Nutmeg,  a  Quarter  of  an  Ounce  of 
Mace,  Half  an  Ounce  of  Petre  fait,  a  Quarter  of  a  Pound  of 
common  Salt,  beat  all  very  fine,  walh  and  dean  the  Smelts,  gut 
them,  then  lay  them  in  Rows  in  a  Jar,  and  between  every  Lay¬ 
er  of  Smelts,  ftrew  the  Seafoning  with  four  or  five  Bayvleaves, 
then  boil  Red  Wine,  and  pour  over  them  enough  to  cover  them. 
Cover  them  with  a  Plate,  and  when  cold,  tye  them  down  clofe. 
They  exceed  Anchovies. 

To  make  Vermicella. 

IX  Yolks  of  Eggs  and  Flour  together  into  a  pretty  ftiff 
Pafte,  fo  as  you  can  work  it  up  cleverly,  then  roll  it  as  thin 
as  it  is  poffible  to  roll  the  Pafte.  Let  it  dry  in  the  Sun,  when  it 
is  quite  dry,  with  a  very  (harp  Knife  cut  it  as  thin  as  poffible, 
and  keep  it  in  a  dry  Place.  It  will  run  up  like  little  Worms,  as 
Vermicella  does ;  though  the  beft  Way  is  to  run  it  through  a  coarfe 
Sieve,  whilft  the  Pafte  is  foft.  If  you  want  fome  to  be  made  in 
hafte,  dry  it  by  the  Fire,  and  cut  it  fmall.  It  will  dry  by  the  Fire 
in  a  Quarter  of  an  Hour.  This  far  exceeds  what  comes  from 
Abroad,  being  frelher. 

To  make  Catchup. 

A  K  E  the  large  Flaps  of  Mufhroons,  pick  nothing  but  the 
-*•  Straws  and  Dirt  from 'it,  then  lay  them  in  a  broad  earthen 
Pan,  ftrow  a  good  deal  of  Salt  over  them,  let  them  lye  till  next 
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Morning,  then  with  your  Hand  break  them,  put  them  into  a  Stew- 
pan,  let  them  boil  a  Minute  or  two,  then  ftrain  them  through  a 
coarfe  Cloth,  and  wring  it  hard.  To  take  out  all  the  Juice,  let 
it  ftand  to  fettle,  then  pour  it  off  clear,  run  it  through  a  thick 
Flannel  Bag,  (fome  filtre  it  through  brown  Paper,  but  that  is  a 
very  tedious  way)  then  boil  it ;  to  a  Quart  of  the  Liquor  put  a 
Quarter  of  an  Ounce  of  whole  Ginger,  and  Half  a  Quarter  of  an 
Ounce  of  whole  Pepper.  Boil  it  briskly  a  Quarter  of  an  Flour, 
then  ftrain  it,  and  when  it  is  cold,  put  it  into  Pint  Bottles.  In 
each  bottle  put  four  or  five  Blades  of  Mace,  and  fix  Cloves,  cork 
it  tight,  and  it  will  keep  two  Years.  This  gives  the  beft  Flavour 
of  the  Mufhrooms  to  any  Sauce.  If  you  put  to  a  Pint  of  this 
Catchup,  a  Pint  of  Mum,  it  will  tafte  like  foreign  Catchup. 

Another  Way  to  make  Catchup. 

Op.  A  K  E  the  large  Flaps  and  fait  them  as  above  ;  boil  the  Li- 
*  quor,  ftrain  it  through  a  thick  Flannel  Bag:  To  a  Quart  of 
that  Liquor  put  a  Quart  of  Stale  Beer,  a  large  Stick  of  Horfe- 
radifh  cut  in  little  Slips,  five  or  fix  Bay-leaves,  an  Onion  ftuck 
with  twenty  or  thirty  Cloves,  a  Quarter  of  an  Ounce  of  Mace,  a 
Quarter  of  an  Ounce  of  Nutmegs  beat,  a  Quarter  of  an  Ounce  of 
Black  and  White  Pepper,  a  Quarter  of  an  Ounce  of  All-Spice, 
and  four  or  five  Races  of  Ginger.  Cover  it  clofe,  and  let  it  fim- 
mer  very  foftly  till  about  one  Third  is  wafted  ;  then  ftrain  it 
through  a  Flannel  Bag,  when  it  is  cold  bottle  it  in  Pint  Bottles, 
cork  it  clofe,  and  it  will  keep  a  great  while.  You  may  put  Red 
Wine  in  the  Room  of  Beer,  fome  put  in  a  Head  of  Garlick,  but 
I  think  that  fpoiis  it.  The  other  Receipt  you  have  in  the  Chap¬ 
ter  for  the  Sea. 

Artichokes  to  keep  all  the  Year, 

BO  I  L  as  many  Artichokes  as  you  intend  to  keep ;  boil  them 
fo  as  juft  the  Leaves  will  come  out,  then  pull  off  all  the  Leaves 
and  Choke,  cut  them  from  the  Strings,  lay  them  on  a  T  in  Plate, 
and  out  them  in  a  Oven  where  Tarts  are  drawn  \  let  them  ftand 
till  the  Oven  is  heated  again,  take  them  out  before  the  Wood  is 
put  in,  and  fet  them  in  agam  after  the  Farts  aie  drawn  ,  lo  do  till 
they  are  as  dry  as  a  Board,  then  put  them  in  a  Paper  Bag,  and 
hang  them  in  a  dry  Place ;  when  you  ufe  them  lay  them  in  warm 
Water  three  or  four  Hours  before  you  ufe  them,  Drifting  the  Wa¬ 
ter  often.-  Let  the  laft  Water  be  boiling  hot  ;  they  will  be  very 
tender,  and  eat  as  fine  as  frefh  ones.  You  need  not  dry  all  your 
Bottoms  at  once,  as  the  Leaves  are  good  to  eat ;  fo  boil  a  Dozen 
at  a  Time,  and  fave  the  Bottoms  for  this  Ufe. 
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To  keep  French  Beans  all  the  Tear . 

GpAKE  fine  young  Beans,  gather  them  of  a  very  fine  Day,  have 
a  large  Stone  Jar  ready  clean  and  dry,  lay  a  Layer  of  Salt  at 
the  Bottom,  and  then  a  Layer  of  Beans,  then  Salt,  and  then  Beans, 
and  fo  on  till  the  Jar  is  full ;  cover  them  with  Salt,  tye  a  coarfe 
Cloth  over  them,  and  a  Board  on  that,  and  then  a  Weight  to  keep 
it  clofe  from  all  Air  ;  fet  them  in  a  dry  Cellar,  and  when  you  ufe 
them  take  fome  out  and  Cover  them  clofe  again  ;  wafh  them  you 
took  out  very  clean,  and  let  them  lye  in  foft  Water  twentyfour 
Hours,  fhifiing  the  Water  often  ;  when  you  boil  them,  don’t  put 
any  Salt  in  the  Water.  The  beft  Way  of  dreffing  them  is,  boil 
them  with  juft  the  white  Heart  of  a  {mall  Cabbage,  then  drain 
them,  chop  the  Cabbage,  and  put  both  into  a  Sauce-pan,  with  a 
Piece  of  Butter  as  big  as  an  Egg  roll’d  in  Flour ;  fhake  a  little 
Pepper,  put  in  a  Quarter  of  a  Pint  of  good  Gravy,  let  them  ftew 
ten  Minutes,  and  then  difti  them  up  for  a  Side  Difh,  A  Pint  of 
Beans  to  the  Cabbage.  You  may  do  more  or  lefs,  juft  as  you  pleafe. 

To  keep  Green  Peas  till  Chrijhnas . 

HpAKE  fine  young  Peas,  {hell  them,  throw  them  into  boiling 
^  Water  with  fome  Salt  in,  let  them  boil  five  or  fix  Minutes, 
throw7  them  into  a  Cullender  to  drain,  then  lay  a  Cloth  four  or  five 
times  double  on  a  Table,  and  fpread  them  on;  dry  them  very 
well,  and  have  your  Bottles  ready,  fill  them  and  cover  them  with 
Mutton-fat  try’d  ;  when  it  is  a  little  cool  fill  the  Necks  almoft  to 
the  Top,  cork  them,  tye  a  Bladder  and  a  Lath  over  them,  and  fet 
them  in  a  cool  dry  Place.  When  you  ufe  them  boil  your  Water, 
put  in  a  little  Salt,  fome  Sugar,  and  a  Piece  of  Butter;  when  they 
are  boiled  enough,  throw  them  into  a  Sieve  to  drain,  then  put  them 
into  a  Sauce-pan  with  a  good  Piece  of  Butter,  keep  fhaking  it  round 
all  the  Time  till  the  Butter  is  melted,  then  turn  them  into  a  Difh, 
and  fend  them  to  Table. 

Another  Way  to  preferve  Green  Peas* 

pi  Ather  your  Peas  of  a  very  dry  Day,  when  they  are  neither 
old,  nor  yet  too  young,  fheli  them,  and  have  ready  fome 
quart  Bottles  with  little  Mouths,,  being  well  dry’d  ;  fill  the  Bottles, 
and  cork  them  well ;  have  ready  a  Pipkin  of  Rofin  melted,  into 
■which  dip  the  Necks  of  the  Bottles,  and  fet  them  in  a  very  dry 
Place  that  is  cool. 

To  keep  Green  Goofeberries  till  Chrijlmas . 

pICK  your  large  green  Goofeberries  on  a  dry  Day,  have  ready 
1  your  Bottles  clean  and  dry,  fill  the  Bottles  and  cork  them,  fet 
ip  a  Kettle  of  Water  up  to  the  Neck,  let  the  Water  boil 

very 
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very  foftly  till  you  find  the  Goofeberries  are  coddled,  take  them 
out,  and  put  in  the  reft  of  the  Bottles  till  all  are  done  ;  then  have 
ready  fome  Rofin  melted  in  a  Pipkin,  dip  the  Necks  of  the  Bot¬ 
tles  in,  and  that  will  keep  all  Air  from  coming  at  the  Cork,  keep 
them  in  a  cool  dry  Place,  where  no  Damp  is,  and  they  will  bake 
as  red  as  a  Cherry*  You  may  keep  them  without  fcalding,  but 
then  the  Skins  will  not  be  fo  tender,  nor  bake  fo  fine. 

"To  keep  Red  Goofeberries. 

pICK  them  when  full  ripe,  to  each  Quart  of  Goofeberries,  put 
a  Quarter  of  a  Pound  of  Lisbon  Sugar,  and  to  each  Quarter  of 
a  Pound  of  Sugar  put  a  Quarter  of  a  Pint  of  Water,  let  it  boil, 
then  put  in  your  Goofeberries  and  let  them  boil  foftly  two  or  three 
Minutes,  then  pour  them  into  little  Stone  Jars,  when  cold  cover 
them  up,  and  keep  them  for  Ufe  ;  they  make  fine  Pyes  with  little 
Trouble.  You  may  prefs  them  through  a  Cuileifder,  to  a  Quart 
of  Pulp  put  Half  a  Pound  of  fine  Lisbon  Sugar,  keep  ftirring  over 
the  Fire  till  both  be  weli  mix’d  and  boil’d,  then  pour  it  into  a 
Stone  Jar,  when  cold  cover  it  with  white  Paper,  and  it  makes 
very  pretty  Tarts  or  Puffs. 


To  keep  Wall  nuts  all  the  Tear . 

TAKE  a  large  Jar,  a  Layer  of  Sea-fand  at  the  Bottom,  then  a 
Layer  ofWalinuts,  then  Sand,  then  the  Nuts,  and  fo  on  till 
the  Jar  is  full ;  and  be  fure  they  don’t  touch  each  other  in  any  of 
the  Layers.  When  you  would  ufe  them,  lay  them  in  warm  Wa¬ 
ter  for  an  Hour,  drifting  the  Water  as  it  cools ;  then  rub  them 
dry,  and  they  will  peel  well,  and  eat  (wee t.  Lemon  will  keep 
thus  covered  better  than  any  ether  way. 


Another  Way  to  keep  Lemons. 

HpAKE  the  fine  large  Fruit  that  are  quite  found  and  good,  and 
take  a  fine  Packthread  about  a  Quarter  of  a  Yard  long,  run  it 
through  the  hard  Nib  at  the  End  of  the  Lemon,  then  tye  the 
String  together,  and  hang  it  on  a  littleHook,  in  a  dry  airy  Place; 
fo  do  as  many  as  you  pleafe ;  but  be  fure  they  don’t  touch  pne 
another,  nor  any  thing  elfe,  but  hang  as  high  as  you  can.  Thus 
you  miy  keep  Pears,  &c,  only  tying  the  String  to  the  Stalk. 


To  keep  White  Bullice,  or  Pear-Plumbs,  or  Dam- 
fans,  &c.  for  Tarts,  or  Pies. 

GATHER  them  when  full  grown,  and  juft  as  they  begin  to 
turn.  Pick  all  the  largeft  out,  fave  about  two  Thirds  of  the 
Fruit,  the  other  Third  put  as  much  Water  to  as  you  think  will 
cpyerthe  reft.  Let  them  boil,  and  skim  them  ;  when  the  Fruit  is 
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boiled  very  foft,  then  ftrain  it  through  a  coarfe  Hair-fieve ;  and  to 
every  Quart  of  this  Liquor,  put  a  Pound  and  Half  of  Sugar,  boil 
it,  and  skim  it  very  well  ;  then  throw  in  your  Fruit,  juft  give 
them  a  fcald,  take  them  off  the  Fire,  and  when  cold,  put  them 
into  Bottles  with  wide  Mouths,  pour  your  Syrup  over  them,  lay 
a  Piece  of  white  Paper  over  them,  and  cover  them  with  Oil.  Be 
fure  to  take  the  Oil  well  off  when  you  ufe  them,  and  don’t  put 
them  in  larger  Bottles  than  you  think  you  (hall  make  ufe  of  at  a 
Time,  becaufe  all  tbefe  Sorts  of  Fruits  fpoil  with  the  Air. 


To  make  Vinegar, 

*"jpQ  every  Gallon  of  Water,  put  a  Pound  of  coarfe  Lisbon  Sugar, 
A  Tet  it  boil,  and  keep  skimming  of  it,  as  long  as  the  Scum 
rifes  ;  then  pour  it  into  Tubs,  and  when  it  is  as  cold  as  Beer  to 
work,  toaft  a  good  Toaft,  and  rub  it  over  with  Yeaft.  Let  it 
work  twenty-four  Hours  ;  then  have  ready  a  Veftel  Iron-hooped, 
well  painted,  fixed  in  a  Place  where  the  Sun  has  full  Power,  and 
fix  it  fo  as  not  to  have  any  Occafton  to  move  it.  When  you  draw 
it  off,  then  fill  your  Veftel,  lay  a  Tile  on  the  Bung  to  keep  the 
Duft  out.  Make  it  in  March ,  and  it  will  be  fit  to  ufe  in  June  or 
July a  Draw  it  off  into  little  Stone  Bottles  the  latter  End  of  June 
or  Beginning  of  Julyy  let  it  ftand  till  you  want  to  ufe  it,  and  it  will 
foul  any  more.  But  when  you  go  to  draw  it  off,  and  you 
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find  it  is  not  four  enough,  let  it  ftand  a  Month  longer  before  you 
draw  it  off.  For  Pickles  to  go  abroad,  ufe  this  Vinegar  alone; 
but  in  England ,  you  will  be  obliged,  when  you  pickle,  to  put  one 
Half  cold  Spring-water  to  it,  and  then  it  will  be  full  four  with 
this  Vinegar.  You  need  not  boil,  unlefs  you  pleafe,  for  almoft 
any  Sort  of  Pickles,  it  will  keep  them  quite  good.  It  will  keep 
Wallnuts  very  fine  without  boiling,  even  to  go  to  the  Indies ;  but 
then  don’t  put  Water  to  it.  For  green  Pickles,  you  may  pour  it 
fcalding  hot  on  two  or  three  Times.  All  other  Sorts  of  Pickles 
yon  need  net  boil  it.  Mufti  rooms  only  wafli  them  clean,  dry  them, 
put  them  into  little  Bottles,  with  a  Nutmeg  juft  fealded  in  Vine- 
gar,  and  fliced  (whilft  it  is  hot)  very  thin,  and  a  few  Blades  of 
Mace  ;  then  fill  up  the  Bottle  with  the  cold  Vinegar  and  Spring- 
water,  pour  Mutton  Fat  try ’d  over  it,  and  tye  a  Bladder  and  Lea¬ 
ther  over  the  Top.  Thefe  Mufhrooms  won’t  be  fo  white,  but  as 
finely  tufted,  as  if  they  were  juft  gathered  ;  and  a  Spoonful  of  this 
Pickle  will  give  Sauce  a  very  fine  Flavour.  : 

White  Wallnuts,  Suckers  and  Onions,  and  all  white  Pickles  do 
in  the  fame  Manner,  after  they  are  ready  for  the  Pickle. 
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Smelts. 

T  AY  your  Smelts  in  a  Marinade  of  Vinegar,  Salt,  Pepper,  and 
Bay- leaves,  and  Cloves  for  a  few  Hours ;  then  dry  them  in  a 
Napkin,  drudge  them  well  with  Flour,  and  have  ready  fome  But” 
ter  hot  in  a  Stew-pah.  Fry  them  quick,  lay  them  into  your  Difti, 
and  garnifti  with  fry’d  Parftey. 

Fo  roafi  a  Pound  0/ Butter* 

T  AY  it  in  Salt  and  Water  two  or  three  Hours,  then  fpit  it,  and 
^  rub  it  all  over  with  Crumbs  or  Bread,  with  a  little  grated 
Nutmeg,  lay  it  to  the  Fire,  and  as  it  roafts,  bafte  it  with  the 
Y oiks  of  two  Eggs,  and  then  with  Crumbs  of  Bread  all  the  Time 
it  is  a  roafting;  but  have  ready  a  Pint  of  Oyfters  ftewed  in  their 
own  Liquor,  and  lay  in  the  Difti  under  the  Butter;  when  the 
Bread  has  foak’d  up  all  the  Butter  brown  the  Outfide,  and  lay  it 
on  your  Oyfters,  Your  Fire  muft  be  very  flow, 

P 0  raife  a  Sallad  in  two  Hours  at  the  Fire. 

HpAKE  frefh  Horfe  Dung  hot,  lay  it  in  a  Tub  near  the  Fire, 
then  fprinkle  fome  Muftard'-feeds  thick  on  It,  lay  a  thin  Lay 
of  Horfe  Dung  over  it,  cover  it  clofe  and  keep  it  by  the  Fire,  and 
it  will  rife  high. enough  to  cut  in  two  Hours. 


C  H  A  P.  XX. 

I  S  r  I  L  LING. 

To  iifil  Wallnut  Water. 

TAKE  a  Peck  of  fine  green  W allnuts,  bruife  them  well  in  a 
large  Mortar,  put  them  in  a  Pan,  with  a  Handful  of  Balm 
bruifed,  put  two  Quarts  of  good  French  Brandy  to  them,  cover 
them  clofe,  and  let  them  lye  thee  Days ;  the  next  Day  difti!  them 
in  a  cold  Still,  from  this  Quantity  draw  three  Quarts,  which  you 
may  do  in  a  Day.  f 

How  to  ufe  this  ordinary  Still, 

OU  muft  lay  the  Plate,  then  Wood  Allies  thick  at  the  Bot¬ 
tom,  then  the  Iron  Pan,  which  you  are  to  fill  with  your  Wall- 
ijuts  and  Liquor,  then  put  on  the  Head  of  the  Still,  make  a  pretty- 
brisk  Fire  till  the  Still  begins  to  drop,  then  fiacken  it  fo  as  juft 

to  have  enough  to  keep  the  Still  at  work,  mmd  all  the  Time  to 
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keep  a  wet  Cloth  all  over  the  Head  of  the  Still  all  the  Time  it  is 
at  Work,  and  always  obferve,  not  to  let  the  Still  work  longer  than 
the  Liquor  is  good,  and  take  great  Care  you  don’t  burn  the  Still ; 
and  thus  you  may  diftil  what  you  pleafe.  It  you  draw  the  Still 
too  far  it  will  burn,  and  give  your  Liquor  a  bad  Talk. 

To  make  Treacle  Water. 

npAKE  the  Juice  of  green  Wallnuts  four  Pounds,  of  Rue,  Car* 
***  duce,  Marygold  and  Balm,  of  each  three  Pounds,  Roots  of 
Butter-bur  Half  a  Pound,  Roots  of  Burdock  one  Pound,  Angelica 
and  Mafterwort,  of  each  Half  a  Pound,  Leaves  of  Scordium  fix 
Handfuls,  Venice  Treacle  and  Mithridate  of  each  Half  a  Pound, 
eld  Canary  Wine  two  Pounds,  White  Wine  Vinegar  fix  Pounds, 
Juice  of  Lemons  fix  Pounds,  diftill  this  in  a  Lembick. 

To  make  Black  Cherry  Water. 

*T*AKE  fix  Pounds  of  Black  Cherries,  and  bruife  them  fmall, 
^  then  put  to  them  the  Tops  of  Rofemary,  Sweet  Marjoram, 
Spear-mint,  Angelica,  Balm,  Marygold  Flowers,  of  each  a  Hand¬ 
ful,  dry’d  Violets  one  Ounce,  Annifeeds  and  Sweet  Fennel  Seeds, 
of  each  Half  an  Ounce  bruifed  ;  cut  the  Herbs  fmall,  mix  all  to¬ 
gether,  and  diftil  them  off  in  a  cold  Still. 

To  make  Hyfterical  Water. 

Op  ARE  Redony,  Roots  of  Sovage,  Seeds  of  wild  Parfnips,  of 
^  each  two  Ounces,  Roots  of  fingle  Piony  four  Ounces,  of 
Myfletoe  of  the  Oak  three  Ounces,  Myrrh  a  Quarter  of  an  Ounce, 
Caftor  Half  an  Ounce,  beat  all  thefe  together,  and  add  to  them 
a  Quarter  of  a  Pound  of  dried  Mellipedes  ;  pour  on  thefe  three 
Quarts  of  Mugwort  Water,  and  two  Quarts  of  Brandy  ;  let  them 
Rand  in  a  clofe  Veffel  eight  Days,  then  diftil  it  in  a  cold  Still  pofl- 
ed  up.  You  may  draw  off  nine  Pints  of  Water,  and  fweeten  it 
to  your  Tafte.  Mix  all  together,  and  bottle  it  up. 

To  diftil  red  Rofe-Buds. 

v  c/ 

Vy ET  your  Rofes  in  fair  Water  ;  four  Gallons  of  Rofes  will 
*  *  take  near  two  Gallons  of  Water,  then  ftili  them  in  a  cold 
Still  ;  take  the  fame  Rilled  Water,  and  put  it  unto  as  many  frefh 
Rofes  as  it  will  wet,  then  Rill  them  again. 

Mint,  Balm,  Parfley  and  Pennyroyal  Water,  diftil  the  fame 
Way. 
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To  make  Plague  Water. 


Roots. 

Flowers. 

Seeds . 

A  Ngelico, 

■  ■  Dragon, 

Wormwood, 

Hart’s-tongue 

Suckery, 

Whorehound, 

May  wort. 

Hyfop, 

Fennel, 

Mint, 

Agrimony, 

Melolett, 

Rue, 

Fennel, 

St.  John  Wort, 

Carduus, 

Co  wfli  ps. 

Cumfery, 

Origany, 

Poppys, 

Feather  few. 

Winter  Savoury, 

Plantain, 

Red  Rofe  Leaves, 

Broad  Thyme, 

Setfoyl, 

Wood-forrel, 

Rofemary, 

Buglofs, 

Pellitory  of  the  Wall, 
Hart’s-eafe, 

Pimpernell, 

Vocvain, 

Sage, 

Maidenhair, 

Sentory, 

Fumetory, 

Motherwort, 

Seadrink  ,  a  good 

Coltsfoot, 

Co  wage, 

Handful  of  each 

Scabeous, 

Golden-rod, 

of  the  above-men¬ 

Burridge, 

Grom  well, 

tioned  Things. 

Saxafreg, 

Dill 

Gentian-root, 

Bittony, 

Dock- root. 

Liver  worth. 

Butter-bur-root, 

Jarmander. 

Piony-root, 

Bay- berries, 

Juniper  -  berries,  of 

each  of  thefe  a 
Pound. 

One  Ounce  of  Nutmegs,  one  Ounce  of  Cloves,  and  Half  an  Ounce 
of  Mace;  pick  the  Herbs  and  Flowers,  and  fhred  them  a  little. 
Cut  the  Roots,  bruife  the  Berries,  and  pound  the  Spices  fine  ;  take 
a  Peck  of  green  Wallnuts,  and  chop  them  fmall ;  them  mix  all  thefe 
together,  and  lay  them  to  fteep  in  Sack  Lees,  or  an y  White  Wine- 
Lees,  if  not  in  good  Spirits,  but  Wine  Lees  are  beff.  Let  them 
lye  a  Week  or  better  ;  be  fure  to  ftir  them  once  a  Day  with  a 
Stick,  and  keep  them  clofe  cover'd ;  then  ftill  them  in  a  Lembick 
with  a  flow  Fire,  and  take  care  your  Still  does  not  burn.  The 
firft,  fecond,  and  third  Running  is  good,  and  fome  of  the  fourth. 
Let  them  ftand  till  cold,  then  put  them  together. 

To  make  Surfeit  Water. 


YOU  muff  take  Scurvy-grafs,  Brook-lime,  WatercreiTes,  Ro¬ 
man  Wormwood,  Rue,  Mint,  Balm,  Sage,  Clivers,  of  each 
one  Handful  ;  green  M’erery  two  Handfuls ;  Poppys  if  frefh  Half 
a  Peck,  if  dry  a  Quarter  of  a  Peck  ;  Cochineal  Six  Pennyworth, 

S  f  Saffron 
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Saffron  Six  Pennyworth,  Annifeeds,  Carraway-feeds,  Coriander"' 
feeds,  Cardamon-feeds,  of  each  an  Ounce  ;  Liquorice  two  Ounces 
fcrapcd,  Figs  fplit  a  Pound,  Raifins  of  the  Sun  ftoned  a  Pound, 
Juniper-berries  an  Ounce  bruifed,  Nutmeg  an  Ounce  beat,  Mace 
an  Ounce  bruifed.  Sweet  Fennel- feeds  an  Ounce  bruifed,  a  few 
Flowers  of  Rofemary,  Marigolds,  and  Sage-flowers  ;  put  all  thefe 
into  a  large  Stone  Jar,  and  put  to  them  three  Gallons  of  French 
Brandy  ;  cover  it  clofe,  and  let  it  ftand  near  the  Fire  for  three 
Weeks.  Stir  it  three  times  a  Week,  and  be  fure  to  keep  it  clofe 
flopped,  and  then  ftrain  it  off ;  bottle  your  Liquor,  and  pour  on 
the  Ingredients  a  Gallon  more  French  Brandy.  Let  it  ftand  a 
Week  ftirring  it  once  a  Day,  then  diftil  it  in  a  cold  Still,  and 
this  will  make  line  white  Surfeit  Water. 

You  may  make  this  Water  at  any  Time  of  the  Year,  if  you 
live  at  London ,  becaufe  the  Ingredients  are  always  to  be  had,  either 
green  or 

To  make  Milk-Water. 

AKE  two  good  Handfuls  of  Wormwood,  as  much  Carduus, 
as  much  Rue,  four  Handfuls  of  Mint,  as  much  Balm,  Half  as 
much  Angelica,  cut  thefe  a  little,  put  them  into  a  cold  Still,  and 
put  to  them  three  Quarts  of  Milk.  Let  your  Fire  be  quick,  till 
your  Still  drops,  and  then  flacken  your  Fire.  You  may  draw  off 
two  Quarts.  The  fir  ft  Quart  will  keep  all  the  Year.  This  is 
good  in  Fevers  fweetened  with  Sugar  or  Syrup  of  Cloves, 

How  to  diftil  Vinegar,  you  have  in  the  Chapter  of  Pickles. 


CHAP.  XXI, 

JJow  to  market ;  and  the  Seafons  of  the  Tear  for 
Butchers  Meat ,  Poultry ,  Fijh,  Herbs ,  Roots, 
and  Fruit . 

A  Bullock. 

THE  Head,  Tongue,  Palate  ;  the  Entrails  are  the  Sweetbreads, 
Kidneys,  Skirts,  and  Tripe  $  there  is  the  Double,  the  Roll, 
and  the  Reed  Tripe. 

The  Fore  Quarter* 

Firft  is  the  Haunch  ;  which  includes  the  Clod,  Marrowbone, 
Shin,  and  the  Sticking-piece  ;  that  is  the  Neck-and.  The  next  is 
the  Leg  of  Mutton-piece,  which  has  Part  of  the  Blade-bone  $  then 

-  the 
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'  made  Plain  and  Eafy .  ^ly 

the  Chuck-piece,  the  Brifcuit,  the  four  Ribs  and  Middle  Rib 
which  is  called  the  Chuck* rib. 

The  Hind  Quarter. 

%  Firft  Surloin  and  Rump,  the  Thin  and  Thick*  flank,  the  Veiny- 
piece,  then  the  Chuck- bone.  Buttock  and  Leg. 

'  A  Sheep. 

HP  H  E  Head  and  Pluck  ;  which  includes  the  Liver,  Lights* 
^  Heart,  Sweetbreads,  and  Melt. 

Ihe  Fore  Quarter, 

The  Neck,  Bteaft,  and  Shoulder. 

The  Hind  Quarter . 

The  Leg  and  Loin.  The  two  Loins  together  is  called  a  Saddle 
of  Mutton,  which  is  a  fine  Joint  when  it  is  the  little  fat  Mutton. 

A  Calf. 

THE  Head  and  Inwards  are  the  Pluck)  which  contains  the 
^  Heart,  Liver,  Lights,  Nut  and  Melt,  and  what  they  call  the 
Skirts  (which  eat  finely  broiled)  the  Throat  Sweetbread,  and  the 
Windpipe  Sweetbread,  which  is  the  fineft. 

The  Fore  Quarter  is  the  Shoulder, >  Neck,  and  Breafl. 

The  Hind  Quarter  is  the  Leg,  which  contains  the  Knuckle 
and  Fillet,  then  the  Loin. 

Houfe  Lamb. 


'T'HE  Head  and  Pluck,  that  is  the  Liver,  Lights,  Heart,  Nut 
and  Melt.  Then  there  is  the  Fry,  which  is  the  Sweet¬ 
breads,  Lamb-ftones,  and  Skirts,  with  fome  of  the  Liver. 

The  Fore  Quarter  is  the  Shoulder,  Neck  and  Breaft  together* 
The  Hind  Quarter  the  Leg  and  Loin.  This  is  in  high  Seafon 
at  Ghriftmas,  but  lafts  all  the  Year. 

Grafs  Lamb  comes  in,  in  April  or  May,  according  to  the 
Seafon  of  the  Year,  and  holds  good  till  the  Middle  of  Auguft, 


A  Hog. 

>~r,'HE  Head  and  Inwards,  and  that  is  the  Haflet,  which  is 
*  Liver  and  Crow,  Kidney  and  Skirts.  It  is  mixed  with  a 
great  deal  of  Sage  and  Sweet  Herbs,  Pepper,  Salt,  and  Spice, 
\  fo  rolled  in  the  Caul  and  roafied  ;  then  there  are  the  Chitterians, 
and  the  Guts,  which  are  cleaned  for  Saulages. 

The  Fore  Quarter  is  the  Fore  Loin  and  Spring)  if  a  large 
Hog,  you  may  cut  a  Sparrib  off. 

The  Hind  Quarter,  only  Leg  and  Loin. 

S  f  i  '  A  Bacas 
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A  Bacon  Blog. 

HIS- is  cut  different,  becaufe  of  making  Ham,  Bacon,  and 
A  pickled  Pork.  Here  you  have  fine  Sparribs,  Chines  and 
Griskins,  and  Fat  for  Hog’s-lard.  The  Liver  and  Crow  is  much 
admired  fry’d  with  Bacon;  the  Feet  and  Ears  of  both  are  equally 
good  foufed. 

Pork  comes  in  Seafon  at  Barth  olomew-tlde ,  and  holds  good 
till  Lady  Day. 


How  to  chufe  Butcher’s  Meat. 

To  chufe  Lamb. 

IN  a  Fore  Quarter  of  Lamb,  mind  the  Neck  Vein  ;  if  it  be 
A  an  azure  Blue  it  is  new  and  good,  but  if  greenifh  or  yellowifh, 
it  is  near  tainting,  if  not  tainted  already.  In  the  Hinder  Quar¬ 
ter,  fmell  under  the  Kidney,  and  try  the  Knuckle  ;  if  you  meet 
with  a  faint  Scent,  and  the  Knuckle  be  limber,  it  is  ffale  killed. 
For  a  Lamb’s  Head,  mind  the  Eyes  if  they  he  funk  or  wrinkled, 
it  is  ftale  ;  if  plump  and  lively,  it  is  new  and  fweet. 

Teal. 

If  the  bloody  Vein  in  the  Shoulder  looks  blue,  or  a  bright  red, 
it  is  new  killed  ;  but  if  blackifli,  greenifh,  or  yellowifh,  it  is 
flabby  and  ftale ;  if  wrapped  in  wet  Cloaths,  fmell  whether  it  be 
mufty  or  not.  The  Loin  firft  taints  under  the  Kidney,  and  the 
Flefh,  if  ftale  killed,  will  be  foft  and  flimy. 

The  Breaft  and  Neck  taints  firft  at  the  upper  End,  and  you 
will  perceive  fome  dusky,  yellowifh,  or  greenifh  Appearance  ; 
the  Sweetbread  on  the  Breaft  will  be  clammy;  otherwise  its  frefh 
and  good.  The  Leg  is  known  to  be  new  by  the  StifFnefs  of  the 
Joint ;  if  limber,  and  the  flefh  feems  clammy,  and  has  green 
or  yellow  Specks,  ’tis  ftale.  The  Head  is  known  as  the  Lamb’s. 
The  Flefh  of  a  Bull  Calf  is  more  red  and  firm  than  that  of  a 
Cow  Calf,  and  the  Fat  more  hard  and  curdled. 

Mutton. 

If  the  Mutton  be  young,  the  Flefh  will  pinch  tender;  if  old, 
it  will  wrinkle  and  remain  fo ;  if  young,  the  Fat  will  eafijy 
part  from  the  Lean  ;  if  old,  it  will  ftick  by  Strings  and  Skins ; 
If  Ram-Mutton,  the  Fat  feels  fpungy,  the  Flefh  clofe  grained 
and  tough,  not  rifing  again,  when  dented  by  your  Finger  : 
If  Ewe-Mutton,  the  Flefh  is  paler  than  Weather-Mutton,  a 
clofer  Grain,  and  eafily  parting.  If  there  be  a  Rot,  the  Flefh 
will  be  pafifh,  and  the  Fat  a  faint  whitifh,  inclining  to  yeF* 
kw,  and  the  Flefh  be  loofe  at  the  Bone.  If  you  fqueeze  it 
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hard,  fume  Drops  of  Water  wiil  (land  up  like  Sweat ;  as  to 
Newnefs  and  Stalenefs,  the  Came  is  to  be  obferved  as  by 
Lamb. 

Beef. 

If  it  be  right  Ox-Beef,  it  will  have  an  open  Grain,  if 
young,  a  tender  and  oily  Smoothnefs  :  If  rough  and  fpungy,  it 
is  old,  or  inclining  to  be  fo,  except  Neck,  Brifcuit,  and  fuch 
Parts  as  are  very  fibrous  ;  which  in  young  Meat  will  be  more 
rough  than  in  other  Parts.  A  Carnation  pleafant  Colour  be¬ 
tokens  good  fpending  Meat,  the  Sewet  a  curious  white,  yel- 
lowifh  is  not  fo  good. 

Cow- Beef  is  lefs  bound  and  defer  grained  than  the  Ox, 
the  Fat  whiter,  but  the  Lean  fomewhat  paler,  if  young:,  the 
Dent  you  make  with  your  Finger  will  rife  again  in  a  little 
Time.' 

Bull-Beef  is  of  a  clofer  Grain,  a  deep  dusky  red,  tough 
in  pinching,  the  Fat  skinny,  hard,  and  has  a  rammifh  rank 
Smell ;  and  for  Newnefs  or  Stalenefs,  this  Flefh  bought  frefh, 
has  but  few  Signs,  the  more  material  is  its  Clamminefs,  and  the 
reft  your  Smell  will  inform  you.  If  it  be  bruifed,  thefe  Places 
will  look  more  dusky  or  blackifh  than  the  reft. 

Pork. 

If  it  be  young,  the  Lean  will  break  in  pinching,  between 
your  Fingers,  and  if  you  nip  the  Skin  with  your  Nails,  it  will 
make  a  Dent ,  alfo  if  the  Fat  be  fofc  and  pulpy,  in  a  manner 
like  Lard  :  If  the  Lean  be  tough,  and  the  Fat  flabby  and  fpungy, 
feeling  rough,  it  is  old,  efpecially  if  the  Rind  be  ftubborn,  and 
you  cannot  nip  it  with  your  Nails. 

If  of  a  Boar,  though  young,  or  of  a  Hog,  gelded  at  full 
Growth,  the  Flefh  will  be  hard,  tough,  reddifh,  and  rammifh 
of  Smell ;  the  Fat  skinny  and  hard ;  the  Skin  very  thick  and 
tough,  and  pinched  up  it  will  immediately  fall  again. 

As  for  old  or  new  killed,  try  the  Legs,  Hands;  and  Springs, 
by  putting  your  Fingers  under  the  Bone  that  comes  out ;  for  if 
it  be  tainted,  you  will  there  find  it  by  fmelling  your  Finger  ; 
befides,  the  Skin  will  be  fweaty  and  clammy  when  ftale,  but 
cool  and  fmooth  when  new. 

If  you  find  little  Kernels  in  the  Fat  of  Pork,  like  Hail~ 
fhot ;  if  many,  his  meafly,  and  dangerous  to  be  eaten. 

How  to  chufe  Brawn,  Venifon,  WeUphalia  Hams,  &c. 

BR  AW  N  is  known  to  be  old  or  young  by  the  extraordinary 

ot  moderate  Thicknsfs  of  the  Rind  >  the  thick  is  old,  the 
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moderate  Is  young.  If  the  Rind  and  Fat  be  very  tender,  it  is  not 
Boar  Brawn,  but  Barrow  or  Sow. 

Venifon. 

Try  the  Haunches  or  Shoulders  under  the  Bones  that  come  out, 
with  your  Finger  or  Knife,  and  as  the  Scent  isfweet  or  rank,  it  is 
new  or  dale  ;  and  the  like  of  the  Sides  in  the  moil  fleftiy  Parts. 
If  tainted,  they  will  look  greenifh  in  fome  Places,  or  more  than 
ordinary  black.  Look  on  the  Hoofs,  and  if  the  Clifts  are  very 
wide  and  tough,  it  is  old  ;  if  clofe  and  fmooth,  it  is  young. 

The  Seafon for  Venifon . 

The  Buck  Venifon  begins  in  May,  and  is  in  high  Seafon  till 
dU-Hallows-Day  ;  the  Doe  is  in  Seafon  from  Michaelmas  to  the 
End  of  December,  or  fometimesto  the  End  of  January . 

Weftphalia  Hams  and  Englifh  Bacon . 

Put  a  Knife  under  the  Bone  that  (licks  out  of  the  Ham,  and  if 
it  comes  out  in  a  Manner  clean,  and  has  a  curious  Flavour,  it  is 
fweet  and  good  ;  if  much  fmeered  and  dulled,  it  is  tainted  or  rufty. 

Englijb  Gammons  are  tried  the  fame  Way  ;  and  for  other  Parts 
try  the  Fat,  if  it  be  white,  oily  in  feeling,  and  does  not  break  or 
crumble,  and  the  Flefh  (licks  well  to  the  Bone,  and  bears  a  good 
Colour,  it  is  good  ;  but  if  the  contrary,  and  the  Lean  has  fome 
little  Streaks  of  Yellow,  it  is  rufty,  or  will  foon  be  fo. 

Butter ,  Cheefe  and  Eggs. 

When  you  buy  Butter,  truft  not  to  that  which  will  be  given  you 
to  tafte,  but  try  in  the  Middle,  and  if.  your  Smell  and  Tafte  be 
good,  you  cannot  be  deceived. 

Cheefe  is  to  be  chofen  by  its  moift  and  fmooth  Coat ;  if  old 
Cheefe  be  rough  coated,  rugged,  or  dry  at  Top,  beware  of  little 
Worms  or  Mites.  If  it  be  over  full  of  Holes,  moift  or  fpungy,  it 
is  fubjedl  to  Maggots.  If  any  foft  or  perifhed  Place  appear  on  the 
Outfide,  try  how  deep  it  goes,  for  the  greater  Part  may  be  hid 
within. 

Eggs,  hold  the  great  End  to  your  Tongue  ;  if  it  feels  warm,  be 
fure  it  is  new  ;  if  cold,  it  is  bad,  and  fo  in  Proportion  to  the  Heat 
and  Cold,  fo  is  the  Gcodnefs  of  the  Egg,  Another  Way  to  know 
a  good  Egg,  is  to  put  the  Egg  into  a  Pan  of  cold  Water,  the  frefher 
the  Egg  the  fooner  it  will  fall  to  the  Bottom;  if  rotten,  it  will 
fwim  at  the  Top.  This  is  alfo  a  fure  Way  not  to  be  deceived. 
As  to  the  keeping  of  them,  pitch  them  all  with  the  fmall  End 
downwards  in  fine  Wood-Afties,  and  they  will  keep  fome  Months. 

Poultry, 

January.  Hen  Turkeys,  Capons,  Pullets  with  Eggs,  Fowls, 
Chickens,  Hares,  all  Sorts  of  Wild  Fowl,  Tame  Rabbits,  and 
Tame  Pigeons. 


February, 
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February .  Turkeys  and  Pullets  with  Eggs,  Capons,  Fowls, 
Small  Chickens,  Hares,  all  Sorts  of  Wild  Fowl  (which  in  this 
Month  begin  to  decline)  Tame  and  Wild  Pigeons,  Tame  Rabbits, 
Green  Geefe,  young  Ducklings,  and  Turkey-Poults. 

March .  This  Month  the  fame  as  the  preceding  Month  ;  and  in 
this  Month  Wild  Fowl  goes  quite  out. 

April.  Pullets,  Spring  Fowls,  Chickens,  Pigeons,  young  Wild 
Rabbits,  Leverets,  Young  Geefe,  Ducklings,  and  Turkey-Poults. 

May .  The  fame. 

'June.  The  fame. 

July.  The  fame;  with  young  Partridges,  Pheafants,  and 
Wilds  Ducks,  called  Flappers  or  Moulters. 

Augujl.  The  fame. 

September ,  Ottober,  November  and  December.  In  thefe  Months 
all  Sorts  of  bowls,  both  Wild  and  Tame,  are  in  Seafon  ;  and  in 
the  three  iaft,  is  the  full  Seafon  for  all  Manner  of  Wild  Fowl. 

How  to  chufe  Poultry. 

To  know  whether  a  Capon  is  a  true  one ,  young  or  old ,  new 

or  Jzale. 

I F  he  be  young  bis  Spurs  are  fhort,  and  his  Legs  fmooth  ;  if  a 
^  true  Capon,  a  fat  Vein  on  the  Side  of  his  Breaft,  the  Comb 
pale,  and  a  thick  Belly  and  Rump :  If  new  he  will  have  a  clofe 
hard  Vent;  if  ftale,  a  loofe  open  Vent. 

A  Cock  or  Hen-Turkey,  Turkey-Poults. 

If  the  Cock  be  young,  his  Legs  will  be  black  and  fmooth,  and 
his  Spurs  fhort;  if  ft  ale,  his  Eyes  will  be  funk  in  his  Head,  and 
the  Feet  dry  ;  if  new,  the  Eyes  lively  and  Feet  limber.  Obferve 
the  like  by  the  Hen,  and  moreover  if  Ihe  be  with  Egg,  fhe  will 
have  a.foft  open  Vent,  if  not,  a  hard  clofe  Vent.  Turkey- 
Poults  are  known  the  fame  Way,  and  their  Age  cannot  deceive 
you. 

A  Cock,  Hen,  &c. 

If  young  his  Spurs  are  fhort  and  dubbed,  but  take  particular 
Notice  they  are  not  pared  or  fcraped  :  If  old,  he  will  have  an 
open  Vent,  but  if  new  a  clofe  hard  Vent ;  and  fo  of  a  Hen  for 
Newnefs  or  Stalenefs  ;  if  old,  her  Legs  and  Comb  are  rough  ;  if 
young,  fmooth. 

A  Tame  Goofe Wild  Gooje ,  Bran  Goofe. 

If  the  Bill  be  yellowifh,  and  ftie  has  but  few  Hairs,  fhe  is 
young,  but  if  full  of  Hairs,  and  the  Bill  and  Foot  red,  fhe  is  old  ; 
if  new,  limber  footed  ;  if  flab,  dry  footed  ;  and  fo  of  a  Wild 
Goofe,  and  Bran  Goofe. 

Wild 
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Wild  and  Tame  Ducks. 

The  Duck,  when  fat,  is  hard  and  thick  on  the  Belly,  but  if 
not,  thin  and  lean  ;  if  new,  limber  footed  ;  if  dale,  dry  footed. 
A  true  Wild  Duck  has  a  reddifti  Foot,  fmaller  than  the  Tame 
one. 

Gocdwets ,  Marie ,  Knots ,  Ruffs ,  Gull ,  Dotterels ,  and  Wheat 

Ears. 

If  tbefe  be  old,  their  Legs  will  be  rough  ;  if  young,  fmcoth  ; 
if  fat,  a  fat  Rump ;  if  new,  limber  footed  ;  if  dale,  dry 
footed. 

Pheafanti  Cock  and  Elen. 

The  Cock,  when  young,  had  dubbed  Spurs;  when  old,  (harp 
fmall  Spurs;  if  new,  a  fad  Vent,  and  if  dale,  an  open  flabby 
one.  The  Hen  if  young,  has  fmooth  Leggs,  and  her  flefh  of  a 
curious  Grain  ;  if  with  Egg,  (he  will  have  a  foft  open  Vent, 
and  if  hot,  a  clofe  one.  For  Newnefs  or  Stalenefs  as  the  Cock. 

Heath  and  Pheafant  Poults. 

If  new,  they  will  be  did*  and  white  in  the  Vent,  and  the 
Feet  limber  ;  if  fat,  they  will  have  a  hard  Vent  ;  if  dale,  dry¬ 
footed  and  limber,  and  if  touched  they  will  peel. 

Heath-Cock  and  Hen. 

If  young,  they  have  fmooth  Legs  and  Bills ;  and  if  old,  rough. 
For  the  red  are  known  as  the  foregoing. 

Partridge ,  Cock  or  Hen. 

The  Bill  white  and  the  Legs  bluifh,  fhew  A-ge  ;  for  if  young, 
the  Bill  is  black  and  Legs  yellowifh ;  if  new,  a  fad  Vent  ;  if 
dale,  a  green  and  open  one.  If  their  Crops  be  full,  and  they  have 
fed  on  green  Wheat,  they  may  taint  there;  and  for  this  fmeli 
in  their  Mouth. 

Woodcock  and  Snipe; 

The  Woodcock,  if  fat,  is  thick  and  hard  ;  if  new,  limber  foot* 
ed  ;  when  dale,  dry  footed ;  or  if  their  Nofes  are  fnotty,  and  their 
Throats  muddy  and  moorifh,  they  are  nought.  A  Snipe,  if  fat, 
has  a  fat  Vent  in  the  Side  under  the  Wing,  and  in  the  Vent  feels 
thick  ;  for  the  red  like  the  Woodcock. 

Doves  and  Pigeons. 

To  know  the  Turtle  Dove,  look  for  a  bluidi  Ring  round  his 
Neck,  and  the  red  modiy  white  ;  the  Stock-Dove  is  bigger,  and 
the  Ring-Dove  is  Jefs  than  the  Stock  Dove.  The  Dovehoufe  Pi¬ 
geons,  when  old,  are  red  legged  ;  if  new  and  fat,  they  will  feel 
full  and  fat  in  the  Vent,  and  are  limber  footed  ;  but  if  dale,  a  flab¬ 
by  and  green  Vent. 

And  thus  of  green  or  grey  Plover,  Felfare,  Blackbird,  Thrufh, 

Larks,  &c. 

Of 
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Of  Hare ,  Leveret,  and  Rabbit * 

-  Hafe  will  be  whitifh  and  ftiff,  if  new  and  clean  killed  ;  if 
flaie,  the  Flefh  blackifh  in  moil  Parts,  and  the  Body  limber  ; 
if  the  Cleft  in  her  Lips  fpread  very  much,  and  her  Claws  wide 
and  ragged,  {he  is  old,  and  the  contrary  young:  If  the  Hare  be 
young,  the  Ears  will  tare  like  a  Piece  of  brown  Paper  ;  if  old, 
dry  and  tuff.  To  know  a  true  Leveret,  feel  on  the  fore  Leg  near 
the  boot,  and  if  there  be  a  fmall  Bone  or  Knob  it  is  right,  if 
not,  it  is  a  Hare ;  for  the  reft  obferve  as  in  a  Hare*  A  Rabbit 
if  ftale,  will  be  limber  and  ilimy  ;  if  new,  white  and  ftiff ;  if 
old,  her  Claws  are  very  long  and  rough,  the  Wool  mottled  with 
grey  Hairs  $  if  young,  the  Claws  and  Wool  fmooth. 

Candlemas  Quarter* 

FISH  in  Seafon , 

LOBSTERS,  Crabs,  Crawfifti,  River  Crawfifti,  Quard- 
fifh,  Mackerel,  Breams,  Barbel,  Roach,  Shad  or  Alloc, 
Lamprey  or  Lamper-Eels,  Dace,  Bleak,  Prawnes,  and  Horfe- 
Mackerel. 

The  Eels  that  are  taken  in  Running  Water,  are  better  than 
Pond  Eels  $  of  thofe  the  ftlver  ones  are  mo  ft  efteemed. 


Midfummer  Quarter . 

T^URBUTS  and  Trouts,  Soals,  Grigs,  Shafflins  and 
Giout,  Tenes,  Salmon,  Dolphin,  Flying-Fifh,  Sheep-Head, 
Toll  is,  both  Land  and  Sea,  Sturgeon,  Seale,  Chubb,  Lobfters 
and  Crabs* 

Sturgeon  is  a  Fifh  commonly  found  in  the  Northern  Seas ;  but 
now  and  then  we  find  them  in  our  great  Rivers,  the  Thames , 
the  Severn,  and  the  Tyne.  This  Fifh  is  of  a  very  large  Size, 
and  will  fometimes  Meafure  eighteen  Feet  in  Length.  They  are 
much  efteemed  when  frefh,  cut  in  Pieces  and  roafted  or  baked,  or 
pickled  for  cold  Treats.  The  Cavier  is  efteem’d  a  Dainty,  which 
is  the  Spawn  of  this  Fifti,  The  latter  End  of  this  Quarter  comes 
Smelts. 


Michaelmas  Quarter * 

f>OD  and  Haddock,  Coalfifh,  White  and  Pouting  Hake,  Lyng, 
^  Tuskeand  Mullet  Red  and  Grey,  Weaver,  Gurnet,  Rocket, 
Herrings,  Sprats,  Soales  and  Flounders,  Plaife,  Dabs  and  Smeare- 
Dabs,  Eels,  Chare,  Scate,  Thornback,  and  Homlyn,  Kinfon* 
Oyfters  and  Scollops,  Salmon,  Sea  Pearch  and  Carp,  Pike, 
Tench*  and  Sea  Tench, 

..  X  it  ScatC 
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Scate  Maides  are  black,,  and  Thoimback  Maides  white.  Gray 
Bafs  comes  with  the  Mullet. 

In  this  Quarter  are  fine  Smelts,  and  hold  till  after  Chri/imas . 

There  are  two  Sorts  of  Mullets,  the  Sea  Mullet  and  River 
Mullet,  both  equally  good. 

Chriftmas  Quarter. 

TVOR  E  Y,  Brile,  Gudgeons,  Gollin,  Smelts,  Crouch,  Perch, 
Anchovy  and  Loach,  Scollop  and  Wilks,  Periwinkles,  Coc¬ 
kles,  MufTels,  Geare,  Bearbet  and  Hollebet. 

How  to  chufe  Fi£h. 

To  chufe  Salmon ,  Pike,  Trout,  Carp ,  Tench ,  Gr ailing.  Barbel? 

Chub ,  Ruff,  Eel ,  Whiting,  Smelt,  Shad,  Sic. 

A  LL  thefe  are  known  to  be  new  or  Rale  by  the  Colour  of  their 
Gills,  their  Eafinefs  or  Hardnefs  to  open,  the  hanging  or  keep- 
ing  up  their  Fins,  the  {landing  outer  finking  of  their  Eyes,  &ca 
and  by  fmelling  their  Gills* 

Turbutt. 

He  is  ehofen  by  his  Thicknefs  and  Plumpnefs,  and  if  his  Belly 
he  of  a  Cream  Colour,  he  muft  fpend  well ;  but  if  thin,  and  his 
Belly  of  a  bluifh  White,  he  will  eat  very  loofe. 

Cod  and  Codling. 

Chufe  him  by  his  Thicknefs  towards  his  Head,  and  the  White- 
nefs  of  his  Flefh  when  it  is  cut :  And  fo  of  a  Codling. 

Ling . 

For  dried  Ling,  chufe  that  which  is  thickeR  in  the  Poll,  and 
the  Flefh  of  the  brighteft  Yellow. 

Scate  and  Thornback .. 

Thefe  are  ehofen  by  their  Thicknefs,  and  the  She-Scate  is  the 
fweetefl,  efpecially  if  large. 

Soals. 

Thefe  are  ehofen  by  their  Thicknefs  and  Stiffnefs When  their 
Bellies  are  of  a  Cream  Colour  they  fpend  the  firmer. 

Sturgeon. 

If  it  cuts  without  crumbling,  and  the  Veins  and  Griftle  give  a 
true  Blue  where  they  appear,  and  the  Flefh  a  perfe£I  White,  then 
conclude  it  to  be  good. 

Frejh  Herrings  and  Mackerel . 

If  their  Gills  are  of  a  lively  fhining  Rednefs,  their  Eyes  (land 
full,  arid  the  Fifh  is  Riff,  then  they  are  new  ,  but  if  dusky  and 
faded,  or  finking  and* wrinkled,,  and  Tails  limber,  they  are  Rale,. 


n 
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Labfiers . 

Chufe  them  by  their  Weight,  the  heavieft  are  beflr,  if  no  Water 
be  in  them:  If  new,  the  Tail  will  full  fmart,  like  a  Spring;  if 
full  the  Middle  of  the  Tail  will  be  full  of  hard,  reddifh-skinned 
Meat,  Cock  Lobfter  is  known  by  the  narrow  back  Part  of  the 
Tail,  and  the  two  uppermoft  Fins  within  his  Tail  are  iliff  and 
bard  ;  but  the  Hen  is  foft,  and  the  back  of  her  Tail  broader. 

Prawns^  Shrimps ,  and  Crabfijh. 

The  two  firft,  if  Hale,  will  be  limber,  and  call  a  kind  of  flimy 
Smell,  their  Colour  fading,  and  they  flimy  :  The  two  latter  will 
be  limber  in  their  Claws  and  Joints,  their  red  Colour  turn  blackifh 
and  dusky,  and  will  have  an  ill  Smell  under  their  Throats,  other- 
wife  all  of  them  are  good. 

Piaife  and  Flounders . 

If  they  are  fliffi,  and  their  Eyes  be  not  funk  or  look  dull,  they 
are  new,  the  contrary  when  ftale.  The  belt  Sort  of  Piaife  look 
bluifh  on  the  Belly. 

Pickled  Salman. 

If  the  Flefh  feels  oily,  and  the  Scales  are  flifF  and  Ihining,  and 
it  comes  in  Fleaks,  and  parts  without  crumbling,  then  k  is  new 
and  good,  and  not  otberwife. 

Pickled  and  Red  Herrings . 

For  the  firfl,  open  the  Back  to  the  Bone,  and  if  the  Flefh  be 
"white,  fleaky  and  oily,  and  the  Bone  white,  or  a  bright  red,  they 
are  good.  If  Red  Herrings  carry  a  good  Glofs,  part  well  from  the 
Bone,  and  fmell  well,  then  conclude  them  to  be  good. 

January  Fruits  which  are  yet  lafiingy  are 

SOME  Grapes,  the  Kentifh,  Ruflet,  Golden,  French,  Kirton 
and  Dutch  Pippins.  John  Apples,  Winter  Queenings,  the 
Mary  gold  and  Harvey  Apples,  Pom -water,  Goiuen-dorfet,  Ren- 
neting.  Love’s  Pearmain,  and  the  Winter  Fearmain.  Winter  Pur- 
fomat.  Winter  Boucretien,  Winter  Mask,  Winter  Norwich,  and 
Great  Surrin  Pears.  All  Garden  Things  mucn  the  fame  as  in  De¬ 
cember. 

February  Fruits  which  are  yet  la  fling. 

THE  fame  as  in  "January ,  except  the  Golden  Pippin  and  Pom- 
water  ;  alfo  the  Pomery,  and  the  Winter  Pepperning  and  Da- 

gobent  Pear. 

March  Fruits  which  are  yet  lafling. 

TH  E  Golden  Ducket  Daufet,  Pippins,  Rennetings,  Love  s 
Pearmain  and  John  Apples.  The  latter  Boucretien,  an  ou~ 
ble  Blofibm  Pear.  Apni 
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April  Fruits  which  are  yet  lajling. 

yOU  have  now  the  Kitchen  Garden  and  Orchard,  Autumn 
*  Carrots,  Winter  Spinage,  Sprouts  of  Cabbage  and  Cauli¬ 
flowers,  Turnip-Tops,  Afparagus,  young  Raddifhes,  Dutch 
Brown  Lettuce  and  Crefles,  Burnet,  young  Onions,  Scullions, 
Leeks,  and  early  Kidney-Beans.  On  hot  Beds,  Purflain,  Cucum¬ 
bers  and  lyTuthrooms.  Some  Cherries,  Green  Apricots  and 
Goofeberries  for  Tarts. 

Pippins,  Deuxans,  Weftbury  Apple,  Rufleting,  Gilliflower, 
the  latter  Boucretien,  Oak  Pear,  iff c. 

May,  the  Product  of  the  Kitcheni  and  Fruit 

Garden  this  Month , 


A  Sparagus,  Cauliflowers,  Imperial  Silefla,  Royal  and  Cabbage 
Lettuce,  Burnet,  Purflain,  Cucumbers,  Nafturtian  Flow¬ 
ers,  Peafe  and  Beans,  fown  in  October^  Artichokes,  Scarlet 
Strawberries,  and  Kidney-Beans.  Upon  the  hot  Beds,  May 
Cherries,  May  Dukes.  On  Walls,  Green  Apricots,  and  Goofe- 
berries. 

Pippins,  Dexans  or  John  Apple,  Weftbury  Apples,  Rufiet- 
ting,  Gilliflower  Apples,  the  Codling,  iffc. 

The  Great  Karvile,  Winter  Boucretien,  Black  Worcefter  Pear, 
Surrein,  and  Double  Bloftbm  Pear.  Now  the  proper  Time  to 
diftil  Herbs,  which  are  in  their  greateft  Perfe&ion. 

June,  T’he  Product  of  the  Kitchen  gnd  Fruit  Gar ~ 

den  this  Month . 


A  Sparagus’  Garden  BeansandPcas,  Kidney  Beans,  Cauliflowers, 
***  Artichokes,  Batterfea  and  Dutch  Cabbage,  Melons  on  the  fir  ft 
Ridges,  young  Onions,  Carrots  and  Parfnips  fown  in  February , 
Purflain,  Burrage,  Burnet,  the  Flowers  of  Nafturtian,  the  Dutch 
Brown,  the  Imperial,  the  Royal,  the  Silefla  and  Cofs  Lettices, 
dome  Blanched  Endive  and  Cucumbers,  and  all  Sorts  of  Pot-herbs. 

Green  Goofeberries,  Strawberries,  fome  Rafpberries,  Currants 
white  and  black,  Duke  Cherries,  Red  Hearts,  the  Flemifh  and 
Carnation  Cherries,  Codlings,  Jannatings,  and  the  Mafculine  Apri¬ 
cot.  And  in  the  forcing  Frames  all  the  forward  Kind  of  Grapes. 

July,  the  Product  of  the  Kitchen  and  Fruit  Garden . 

|3  Oncival  and  winged  Peafe,  Garden  and  Kidney-Beans,  Cauli- 
flowers,  Cabbages,  Artichokes,  and  their  fmall  Suckers,  all 
Sorts  of  Kitchen  and  Aromatick  Herbs,  SalJads,  as  Cabbage  Let¬ 
tuce,  Purflain,  Burnet,  young  Onions,  Cucumbers,  Blanched  En¬ 
dive, 
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dive,  Carrots,  Turnips,  Beets,  Nafturtian  Flowers,  Musk-melons, 
Wood  Strawberries,  Currants,  Goofeberries,  Rafpberries,  Red  and 
White  Jannatings,  the  Margaret  Apple,  the  Primat  Ruffet,  Sum¬ 
mer  Green  Chiffel  and  Pearl  Pears,  the  Carnation  Morelia,  Great 
Bearer,  Morocco,  Erigat  and  Begarreaux  Cherries.  The  Nutmeg, 
lfabelta,  Perfian,  Newington,  Violet,  Mufcal  and  Rambouillet 
Peaches.  Nedlarines  the  Primodial,  Myrobalan,  Red,  Blue,  Am¬ 
ber,  Damask  Pear,  Apricot  and  Cinnamon  Plumbs,  Alfo  the  King’s 
and  Lady  Elizabeth’s  Plumbs,  &c.  Some  Figs  and  Grapes. 
Waihiuts  in  high  Seafon  to  pickle,  and  Rock  Sampler.  The  Fruit 
yet  laftingof  thelaft  Year,  is  theDeuxansand  the  Winter  RufTeting, 

Auguft,  the  Preduff  of  the  Kitchen  and  Fruit  Garden . 

r^Abbages,  and  their  Sprouts,  Cauliflowers,  Artichokes,  Cab- 
bage  Lettuce,  Beets,  Carrots,  Potatoes,  Turnips,  fome  Beans, 
Peafe,  Kidney-Beans,  and  all  Sorts  of  Kitchen  Herbs,  Raddifhes, 
Horfe-raddifh,  Cucumbers,  Crefies,  fomeTaragon,  Onions,  Gar- 
lick,  Rocumboles,  Melons,  and  Cucumbers  for  pickling. 

Gcofeberries,  Rafpberries,  Currants,  Grapes,  Figgs,  Mulberries 
and  Filberts,  Apples,  the  Windfor  Sovereign,  Orange  Burgamot 
Sliper,  Red  Catherine,  King  Catherine,  Penny  Prufian,  Summer 
Poppening,  Sugar  and  Louding  Pears.  Crown  Bourdeaux,  Lavur, 
Difput,  Savoy  and  Wallacotta  Peaches,  the  Muroy,  Tawny,  Red 
Roman,  little  Green  Clufier  and  Yellow  Nectarines. 

imperial  Blue,  Dates,  Yellow  late  Pear,  Black  Pear,  White 
Nutmeg  late  Pear,  Great  Antony  or  Turkey  and  Jane  Plumbs. 

Clufier  Grapes,  Mufcadine  and  Cornelian  Grapes. 


September,  the  Produff  of  the  Kitchen  and  Fruit 

Garden . 


G Arden  and  fome  Kidney-Beans,  Roncival  Peafe,  Artichokes, 
Raddifhes,  Cauliflowers,  Cabbage  Lettuce,  Crefies,  Cher- 
vile,  Onions,  Tarragon,  Burnet,  Sellary,  Endive,  Mufhrooms* 
Carrots,  Turnips,  Skirrets,  Beats,  Scorzonera,  Pforfe-raddilh, 
Garlick,  Shalots,  Rocombole,  Cabbage  and  their  Sprouts,  with 
Savoys,  which  are  better,  when  more  fweetened  with  the  Froft. 

Peaches,  Grapes,  Figs,  Pears,  Plumbs,  Wallnuts,  Filberts* 
Almonds,  Quinces,  Mellons  and  Cucumbers. 

October,  the  Produff  of  the  Kitchen  and  Fruit 

Garden. 


qOME  Caulliflowers,  Artichokes,  Peafe,  Beans,  Cucumbers, 
^  and  Melons,  alfo  July  Town  Kidney-Beans,  Turnips,  Carrots, 
Farfnips,  Potatoes,  Skirrets,  Scorzonera,  Beets,  Onions,  Garlick, 

Shallots,  Rocombole,  Churdones3  Crefies,  Chervile,  Mufiard, 
'  Raddifi), 
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Raddifh,  Rape,  Spinach,  Lettuce  fmall  and  cabbaged,  Burnet* 
Tarragon,  Blanched  Sellary  and  Endive.  Late  Peaches  and  Plumbs, 
Grapes  and  Figs.  Mulberries,  Filberts  and  Wallnuts.  The  Bui- 
lace,  Pines  and  Arbuters  ;  and  great  Variety  of  Apples  and  Pears. 


November,  the  Product  of  the  Kitchen  and  Fruit 

Garden. 


dO  A  uli  flowers  in  the  Greenhoufe,  and  fome  Artichokes,  Carrots, 
^  Parfnips,  Turnips,  Beets,  Ski rrets,  Scorzonera,  Horferaddifh, 
Potatoes,  Onions,  Garlick,  Shallots,  Rocombole,  Sellary,  Parfley, 
Sorrel,  Thyme,  Savory,  Sweet  Marjoram  dry  and  Clary.  Cab¬ 
bages  and  their  Sprouts,  Savoy  Cabbage,  Spinach,  late  Cucum¬ 
bers.  Hot  Herbs  on  the  Hot  Bed.  Burnet,  Cabbage,  Lettuce, 
Endive  blanched  ;  feveral  Sorts  of  Apples  and  Pears. 

Some  Bullaces,  Medlars,  Arbutas,  Wallnuts,  Hazel  Nuts, 
and  Chefnuts. 

December,  the  ProduLi  of  the  Kitchen  and  Fruit 

Garden . 


If  AN  Y  Sorts  of  Cabbages  and  Savoys,  Spinach,  and  fome 
-*•*■■■  Caulliflowers  in  the  Confervatory,  and  Artichokes  in  Sand. 
Roots  we  have  as  in  the  la  ft  Month.  Small  Herbs  on  the  Hot 
Beds  for  Sallads,  alfo  Mint,  Tarragon,  and  Cabbage  Lettuce  pre¬ 
fer  ved  under  Glaftes ;  Chervile,  Sellary,  and  Endive  blanched. 
Sage,  Thyme,  Savory,  Beet-leaves,  Tops  of  young  Beets,  Parfley, 
Sorrel,  Spinach,  Leeks  and  Sweet  Marjoram,  Marigold  Flowers 
and  Mint  dried.  Afparagus  on  the  Hot  Bead,  and  Cucumbers  on 
the  Plants  fown  in  July  and  Augujl ,  and  Plenty  of  Pears  and 


CHAP.  XXII. 

A  certain  Cure  for  the  Bite  of  a  Mad  Dog. 

Y  ET  the  Patient  be  blooded  at  the  Arm  nine  or  ten  Ounces. 
■*~-J  Take*  of  the  Herb,  called  in  Latin ,  Licken  Cinereus  Ter - 
rejlris ;  in  Engiifh ,  Afh-coloured  Ground  Liverwort ;  cleaned^ 
dried,  and  powdered.  Half  an  Ounce. 

Of  black  Pepper  powdered,  two  Drachms.  Mix  thefe  well  to¬ 
gether,  and  divide  the  Powder  into  four  Dofes  ;  one  of  which  mu  ft 
be  taken  every  Morning  failing,  for  four  Mornings  fucceftively 
in  Half  a  Pint  of  Cow’s  Milk  warm.  After  thefe  four  Dofes  are 
taken,  the  Patient  mu  ft  go  into  the  cold  Bath,  ora  cold  Spring, 
„  or  River,  every  Morning  failing  for  a  Month  :  He  mull  be  dipt 
alhover,  but  notftay  in  (with  his  Head  above  Water)  longer  than 

Half 
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Half  a  Minute,  if  the  Water  be  very  cold.  After  this  lie  muft  go 
in  three  Times  a  Week  for  a  Fortnight  longer. 

N,  B .  The  Licken  is  a  very  common  Herb,  and  grows  general¬ 
ly  in  Tandy  and  barren  Soils  all  over  England .  The 'right  Time 
to  gather  it,  is  in  the  Months  of  October  and  November . 

Dr.  Mead, 

Another  for  the  Bite  of  a  Mad  Dog. 

pOR  the  Bite  of  a  Mad  Dog  for  either  Man  or  Beaft ;  Take  fix 
*  Ounces  of  Rue,  clean  picked  and  bruifed  ;  four  Ounces  of  Gar- 
lick,  peeled  and  bruifed ;  four  Ounces  of  Venice  Treacle,  and  four 
Ounces  of  filed  Pewter,  or  fcraped  Tin.  Boil  thefe  in  two  Quarts 
of  the  belt  Ale,  in  a  Pan  covered  clofe  over  a  gentle  Fire,  for  the 
Space  of  an  Hour,  then  ftrain  the  Ingredients  from  the  Liquor. 
Give  eight  or  nine  Spoonfuls  of  it  warm  to  a  Man,  or  a  Woman, 
three  Mornings  faffing ;  eight  or  nine  Spoonfuls  is  fufjicient  for 
the  ftrongeft  j  a  lefTer  Quantity  to  thofe  younger,  or  of  a  weaker 
Confutation,  as  you  may  judge  of  their  Strength.  Ten  or  twelve 
Spoonfuls  for  a  Horfe,  or  a  Bullock  ;  three,  four,  or  five  to  a 
Sheep,  Hog,  or  Dog.  This  muft  be  given  within  nine  Days  after 
the  Bite ;  it  feldom  fails  in  Man  or  Beaft.  If  you  can  conveniently 
bind  fome  of  the  Ingredients  on  the  Wound*  it  will  be  fo  much 
the  better. 


Receipt  againfl  the  Plague. 

^pAKE  of  Rue,  Sage,  Mint,  Rofemary,  Wormwood  and  La- 
'*■  vender,  a  Handful  of  each,  infufe  them  together  in  a  Gallon 
of  White  Wine  Vinegar,  put  the  whole  into  a  Stcne-pot  clofely 
covered  up,  upon  warm  Wood  Allies  for  four  Days  :  After  which 
draw  off  (or  {train  through  fine  Flannel)  the  Liquid,  and  put  it 
into  Bottles  well  corked  ;  and  into  every  Quart  Bottle,  put  a 
Quarter  of  an  Ounce  of  Camphire.  With  this  Preparation,  wafh 
your  Mouth,  and  rub  your  Loins  and  your  Temples  every  Day; 
fnuff  a  little  up  your  Noftrils  when  you  go  into  the  Air,  and  carry 
about  you  a  Bit  of  Spunge  dipped  in  the  fame,  in  order  to  fmell  to 
upon  all  Oecafions,  efpecially  when  you  are  near  any  Place  or  Per- 
fon  that  is  infedted.  They  write,  that  four  Malefactors  (who  had 
robbed  the  infefted  Houfes,  and  murdered  the  People  during  the 
Courfe  of  the  Plague)  owned,  when  they  came  to  the  Gallows, 
that  they  had  prefer ved  themfelves  from  the  Contagion,  by  ufing 
the  above  Medicine  only  ;  and  that  they  went  the  whole  1.  ime 
from  Houle  to  Houfe,  without  any  fear  of  the  Diftemper. 

How  to  keep  clear  from  Buggs. 

FIRST  take  out  of  your  Room  all  Silver  and  Gold  Lace,  then 
fet  the  Chairs  about  the  Room,  fhut  up  your  Windows  and 
Boors*  tack  a  Blanket  aver  each  Window,  ar*d  before  the  Chun* 
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ney,  and  over  the  Doors  of  the  Room,  fet  open  all  Clofets  and 
Cupboard  Doors,  all  your  Drawers  and  Boxes,  hang  the  reft  of 
your  Bedding  on  the  Chairbacks,  lay  the  Feather-bed  on  a  Ta¬ 
ble,  then  fet  a  large  broad  Earthen-pan  in  the  Middle  of  the 
Room,  and  in  that  fet  a  Ghaffindifti,  that  ftands  on  Feet,  full  of 
Charcoal  well  lighted.  If  your  Room  is  very  bad,  a  Pound  of 
rolled  Brimftone;  if  only  a  few.  Half  a  Pound.  Lay  jt  on  the 
Charcoal,  and  get  out  of  the  Room  as  quick  as  poflibly  you  can, 
or  it  will  take  away  your  Breath.  Shut  your  Door  clofe,  with 
the  Blanket  over  it,  and  be  fure  to  fet  it  fo  as  nothing  can  catch 
Fire.  If  you  have  any  India  Pepper,  throw  in  with  the  Brim- 
Hone.  You  muft  take  care  to  have  the  Door  open  whilft  you  lay 
in  the  Brimftone,  that  you  may  get  out  as  foon  as  poftible.  Don’t 
open  the  Door  under  fix  Hours,  and  then  you  muft  be  very  careful 
bow  you  go  in  to  open  the  Windows ;  therefore  let  the  Doors 
ftand  open  an  Hour  before  you  open  the  Windows.  Then  brufh 
and  fweep  your  Room  very  clean,  wafti  it  well  with  boiling  Lee, 
or  boiling  Water,  with  a  little  unflacked  Lime  in  it,  get  a  Pint 
of  Spirits  of  Wine,  a  Pint  of  Spirit  of  Turpentine,  and  an  Ounce 
of  Camphire  ;  fhake  all  well  together,  and  with  a  Bunch  of  Fea¬ 
thers  wafh  your  Bedftead  very  well,  and  fprinkle  the  reft  over  the 
Featherbed,  and  about  the  Wainfcot  and  Room, 

If  you  find  great  Swarms  about  the  Room,  and  fome  not  dead* 
do  this  over  again,  and  you  will  be  quite  clear.  Every  Spring 
and  Fail,  wafh  your  Bedftead  with  Half  a  Pint,  and  you  will  ne* 
ver  have  a  Bugg  ;  but  if  you  find  any  come  in  with  new  Goods, 
or  Box,  &c.  only  wafh  your  Bedftead,  and  fprinkle  all  over  your 
Bedding  and  Bed,  and  you  will  be  clear;  but  be  fure  to  do  it  as 
foon  as  you  find  one.  If  your  Room  is  very  bad,  it  will  be  well 
to  paint  the  Room  after  the  Brimftone  is  burnt  in  it. 

This  never  fails  if  rightly  done. 

An  effectual  Way  to  clear  the  Bedftead  of  Boggs. 
rT^AKE  Quickfllver  and  mix  it  well  in  a  Mortar  with  the  White 
^  of  an  Egg,  till  the  Quickfllver  is  all  well  mixt,  and  there  is 
no  Blubbers  ;  then  beat  up  fome  White  of  an  Egg  very  fine  and  mix 
with  the  Quickfllver  till  it  is  like  a  fine  Ointment,  then  with  a 
Feather  anoint  the  Bedftead  all  over  in  every  Creek  and  Corner, 
and  about  the  Lacing  and  Binding,  where  you  think  there  is  any. 
Do  this  two  or  three  Times,  and  it  is  a  certain  Cure,  and  will  not 
fpoil  any  Thing. 

Directions  to  the  Houfe-maid. 

A  LWAYS  when  you  fweep  a  Room,  throw  a  little  wet  Sand 
all  over  it,  and  that  will  gather  up  all  the  Flew  and  Duft3 
prevents  it  from  rifling,  cleans  the  Boards,  and  flaves  the  Beddings 
Pidures,  and  all  other  Furniture  from.  Duft  and  Dirt. 
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